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Herbs Work Muffin Magic

corrects soil acidity but

also serves as an

economical source of

calcium. In addition,

lime teams up with

fertilizers to produce

higher yields of better

Proper Disposal Urged

For Poison Containers

Good Gardening Starts

By Correcting Soil pH

HOME COMFORT

Demand for home

comfort appliances is

increasing. Currently 37

percent of all homes In

the United States are

air conditioned, notes

Thelma Hinson, exten-

sion home
management

specialist, North Caro-

lina State University.

value, says Mrs. Ruby

Utile, extension con-

sumer marketing econ-

omist, North Carolina

State University.

''Oim of the best guides

to buying citrus is by

weight. The heavies!

fruit, not the biggest, will

give you the greatest

quality crops. The

VIEWPOINT

been tot down, cover ths

lengthening line with

braid, rick rack or dec-

orative stitching.

Change ooilars on

dresses to update them.

If the underarm section

of the sleeve is worn,

remove the sleeves,

lower the neckline of the

garment and make a

Jumper out of the dress.

Re-- and make-d-

Sometimes the

garment is more popular

than the original.

Combine your aprons

and potholders to make

a new cooking and serving

aid. If the apron is frayed

at the bottom corners,

patch it with large pieces

of old potholders and you

can use it when in a hurry

to pick up warm pots and

casseroles.

amount of liming mate
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rial needed to correct

a sweater was laundered.

n patches can be

used to cover holes,

reinforce, and add dec-

orative details. Leather

patches can be applied to

elbows and knees of

trousers to add strength

and life to the garment.

The patches can be added

as pockets to update the

appearance of a garment.

And decorative stitches

can be used to apply the

patches.

Where hems have

A 'HO FAULT' SUCCESS STORY THAT PROTECTS PEOPLE

By M. E. Gardner

N. C. State Univeraity

Does lime play an

important part in the

health and happinesa of

"Delaware's Auto

Insurance is working and can
well serve as a national model."Eat Now, Pay Later

-- Central

The beginning of the

crop season means the

beginning of the pesticide

season on North Carolina

farms. It means a time

for being extremely

cautious, particularly in

disposing of pesticide

containers

North Carolina State

University extension pes-

ticide specialists regard

the proper disposal of

leftover containers as

perhaps the most

Spanish Olive Pork Chop Casserole

is one phase of a state
Wbt '
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wide program the UISSBII"

an approved landfill

disposal area

For burial on the

farm, select an area of

well drained soil away

from homes, wells and

streams. These sites

must be ones that will

not be used in the

foreseeable future for

crops, livestock or

homes.

It is important to

break, puncture or crush

the container so there

will be no chance of some

unknowing person coming

along and using it for any

purpose. It should be

buried at least 18 inches

below the surface.

For burial in an

approved landfill, be sure

that the container is

crushed or rendered

completely useless to

anyone who might want

to salvage it.

Also, advise the per-

son in charge of the

landfill so that he may

cover the container as

soon as possible.

Neyer leave pesticide

containers out in the

open. Keep them locked

up until they can be

buried properly.

Safe handling of left-

over pesticide containers

important of all the

precautions, although, all

are essential to good

afety. Ip
The empty containers

are never really empty,

the specialists explain.

They always contain

some of the pesticide.

Even a trace can be

dangerous.

Decontaminating the

containers is virtually

impossible, therefore,

they must be disposed

of In a proper manner.

Open air burning is

not acceptable because of

possible contamination of

the air. Dumping unused

pesticide on the surface

is prohibited. So what's

left?

A few farmers maybe

near enough to a

drum reconditioning firm

which has decontaminat-

ing equipment or an

approved incinerator to

justify delivery of empty

containers. But most

farmers will have to bury

empty containers, either)

on the farm or In'

Agricultural Extension

Service, through NCSU

specialists and county

agents, is helping spon-

sor in conjunction with

"Project Safeguard," a

national program.

CORRECTION

Continued from front Page

of the utmost concern of the

museum Board. It is expected

that the NCCU Museum of

Art will also establish a sub-

stantial collection of African

works since African Art is be-

coming available now.

A big need f the projected

museum is money. Money is

needed to employ staff mem-

bers, finance shows and make

acquisitions... A small budget

has been allocated, but it does

not meet the need.

The job of is

both long and laborious, but

much help will be anticipated

in the future as NCCU moves

toward its goal.

Mrs. EMn Eings

Hosts Better

your crops? You bet it

does?;

Most soils in the

humid region are acid or

"sour" as a result of

losses by leaching and by

crop removal of such

basic elements as cal-

cium, magnesium and

potash.

Most crops grow and

produce best on soils

which are neutral to

slightly acid as deter-

mined by a reading on

the pH scale. This poses

the question what is

pH? Simply stated, it

is the relative alkalinity

(sweetness) or sourness

(acidity) of a soil type.

We all know that 32

degrees on a fahrenheit

thermometer represents

the freezing point of

water. O.K. Let's say

that 7.0 on the pH scale

represents a soil reading

which is neutral, that is,

neither sour nor sweet.

Now, if 32 degrees

represents the freezing

point of water on the

fahrenheit scale, we can

say that readings above

32 degrees are warmer

and below 32 degrees,

colder.

By the same token we

can say that a reading

above 7 on the pH scale

represents a more

alkaline (sweeter) soil

and below 7, a more acid

soil.

Liming not only

Herbs have long been valued for their almost magical proper-

ties. And two herbs dill weed and thyme work a bit of flavor

magic in this recipe for com muffins.

Herbed Com Muffins begin with another type of kitchen magic:

corn muffin mix. This dependable mix boasts unsurpassed con-

venience, and it bakes up into tender, golden muffins with full,

fresh corn flavor. That home baked taste is merely enhanced by

the addition of a touch of herbs.

HERBED CORN MUFFINS

Makes dozen

One pkg. Flako teaspoon thyme

Corn Muffin Mix
egg

teaspoon dill weed cup milk

Heat oven to hot (400 F.). Empty corn muffin mix into a bowl.

Stir in dill weed and thyme. Add egg and milk. Blend only until

dry ingredients are thoroughly moistened. (Batter should be slightly

lumpy.) Fill greased muffin cups half full. Bake in preheated oven

(400 F.) about 15 minutes or until golden brown.

Homes, Gardens

Presents

BOB BAKER

P. 1. It WMfit

Monday Thru Saltirday

Radio No. 1 Durham

WSSB is the only Durham Radio

Station that stays on day

7 days a week, 365 days a year.

It could happen that Americans without expense ac-

counts or credit cards will be looking for ways to eat to-

day and pay tomorrow. Food prices are rising faster than

salaries, and homemakers are feeling

the pinch.

Even if it's true that profit margins are small for all

links in the food chain,

it doesn't make the consumer feel any better at the check-

out counter.

What can homemakers do to make the family food

budget stretch further?

They can become smarter shoppers, penny pinchers

and bargain buyers. Homemakers can use ingenuity in

meal planning and food buying. They should shop for

food stores with the same business-lik- approach they

shop in stores. They can pack the freezer and the pantry

by stocking up on store specials.

Even though Americans only spend 16 percent of their

gross income for food, the family food budget also pays

for incidentals and items. The shopper should

pay for these items separately in order to keep accurate

cost records. To put pennies in perspective, smart

will buy cheaper cuts of meat and make mam

dishes with cheese. They'll keep milk on the table and

shop selectively for fruits, vegetables and wheat prod-

ucts, the other important members of the Basic 4 food

group.

Americans are conditioned to pay a fair price for what

they get. But they are shrewd shoppers and continually

look for bargains. Luckily, in this country, where one mil-

lion farmers supply the food needs for 208 million citi-

zens, food is worth its price. However, it makes good dol-

lar sense to all purchases: A compact car owner

wouldn't own or like buying the gas for a big car. In the

same manner, where pennies count, count on your shop-

ping list to steer you safely past the impulse items in the

food store.

Be as careful when shopping for food as you are when

buying clothes or a new car. Remember the adding ma-

chine tape at the t counter usually includes 20

per cent or more of items. Subtract them and

be fair to food prices. If you don't, food buying and fam-

ily eating will become a chore and a bore. And your fam-

ily will become a prime candidate for the Eat Now, Pay

Later Club

acidity will depend

largely upon the type of

Mil, organic matter

content and the fineness

(mesh) of the liming

material.

The optimum pH

range for many crops is

between pH 6 and 7. This

wtll include many field

crops and most of the

vegetables and small

fruits, except blue-

berries and Irish

potatoes. Irish potatoes

do best in an acid soil,

5.0 to 5.5. The same

range is also best for

blueberries. If the soil

is too sweet, scab will

develop on the potato

tubers.

Azaleas and camel-

lias should have about

the same pH range as

blueberries, but camel-

lias are not as sensitive

in this respect as are

azaleas. I think you

should know, too, that you

can make soils too acid

for azaleas. I have a

friend who was "having

a time" with his azaleas

until he found out that

his soil was too acid.

Lime corrected his

trouble.

Lime has a very

marked effect on the

availability to plants

of such important

elements as nitrogen,

phosphorous, potash,

magnesium and others.

And so, be sure. Have

your soil tested. Your

county extension office

can supply you
with

cartons with instructions

for soil sampling and

handling.

This delicious meal in onji dish looks like glamorous

vittles and tastes like company dinner but it is prepared

without fuss or muss. olives add a tangy

and distinct flavor as well as a delightful touch of color

that makes this simple combination something special.

For a meal, brown the chops and combine all

the rest of the ingredients except the chicken stock. An

hour before serving time, add the stock and bake. Serve

with fried apple rings and your favorite vegetable.

SPANISH OLIVE PORK CHOP CASSEROLE

(Makes 4 servings)

For many years motorist

have complained about auto

insurance in the same man-

ner as those people Mark

Twain described when he said

"'Everybody talks about (he

weather but nobody does
any-

thing about it."

Lately a lot of that talk

about insurance has been trans-

lated into doing something

about it. As a result, states

all over the country have

been adopting or considering

Automobile

Insurance Laws. All, are intend-

ed to correct the flaws of the

auto insurance system: high

premiums, delays in settle-

ments, and abundance of law

suits.

Unfortunately few of the

laws have accom-

plished these purposes. Some

have actually raised premiums

and reduced insurance pro-

tection. Others have discrim-

inated against the poor, the

aged and the unemployed.

Too many have deprived

nocent accident victims of the

right to sue for just compen-

sation for injuries suffered. In

one stale Illinois such a

discriminatory law has been

thrown out as unconstitution-

al.

So it is a pleasure to learn

of the success of Delaware's

insurance law which

has just celebrated its first

anniversary.

Delaware's Insurance Com-

missioner Robert A. Short

proudly observed the occa-

sion by reporting:

"More people are being

paid more promptly and more

equitably than ever before: .,.

For over a year now, there is

not a single known incident

where the Delaware accident

victims were not paid prompt-

ly on presentation of their

bills. .Litigation over med-

icals, wages and loss of

has also disappeared. V

This success is achieved with

no increase in rate level.

Bodily injury premium rates

were reduced as much as 25

by bureau companies, and the

average rate level reduction

HOUSE OF QUALITYClothes Budget Pinch

Eased by 'Recycling

13 cup sliced

olives

cup finely chopped

onion

teaspoon salt

18 teaspoon pepper

2 tablespoons olive or

salad oil

4 loin pork chops, about

inch thick

1 cup uncooked rice

2 cups chicken stock or

bouillon

Radio Mo. 1 Durham
225

PINT

I 420

Heat olive oil; add chops and cook until lightly browned

on both sides. Combine remaining ingredients; mix well.

Turn into shallow baking dish. Top with chops. Cover and

bake in 350" oven hour, or until chops and rice are

tender.1490

On March 18th at 7:00

p.m.., the Better Homes and

Gardens Club met at the home

pf Mrs. Magnolia Eings, 407

Cecil Street. The meeting was

opened by a song, "In the

Garden," led by the President

Gardener Ella Brown. Prayer

in union was led by Francis

Watson. Gardener Beulah Hill

read a very inspiring poem,

"How to Develop Divine Lo-

ve."

A discussion on "How The

Tulip Got Its Name and Where

Tulips Came From was held.

The fertilization and pruning

of flowers, and how to pro-

tect the grass were also dis-

cussed. ''.. X4u

After the discussion of old

and new business, Gardener

Kings invited the dub Into bar

lovely dining room, with her

table beautifully arranged with

home grown flowers, and ser-

ved a delicious repast to the,

following members: Gardeners

Ella Brown, Mable Bryant,

Ella Floyd, Beulah Hill, Lou-

ise Jenkins, Catherine Page,

ON YOUR DIAL

Have A Spring Party With Strawberries

iron-o- n patches, the spe-

cialists observe. The

secret of success with

iron-o- n patches is to use

the right pressure and

heat when applying them.

Incorrect application will

result in the patches

becoming loose after

washing or cleaning.

Shrinks, or the brief

sweaters that look as

though they have shrunk,

are very fashionable

right now, the specialists

note. Check your closet.

You may have the latest

fashion already if too

hot water was used when

RALEIGH Clothing

budget getting tight? Save

money by recycling the

family's clothes.

This is just another

way of saying, "Do some

mending," point out

extension clothing spe-

cialists, North Carolina

State University.

Notion counters carry

replacement pockets,

zippers, elastic, slip and

bra strap replacements

and iron-o-n patches.

Most teenagers will

proudly wear jeans that

have been mended with

the new assortment of
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Coffee with Flavors

Spring promises, annually,

to be the prettiest; season of

the year. Start this spring

with strawberries, the fruit

that heralds the season in the

tastiest way!

Strawberries coma to.

breakfast-- cereal.; They're

invited to lundi in a variety

of delicious ways. When they

appear at a dinner party ai' a

most elegant dessert, they are

at their very best

Cheese Pie is one of

those desserts that looks dif
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one can prepare it. u'J

Probably the most time con-

suming part of the ricjpe is

getting the strawberrm ready

to top the pie. A TupJrAvare

Carrie Verren, and Francis

Watson. Gardener Mildred

Smith thanked the hostess for

a very lovely time. The meet-

ing adjourned with the group

repeating the Mizpah. The

next meeting will be held a.

the home of Mrs. Mable Bry-

ant, 412 Cecil Street.

Dallas Street

in 6Uly injury for; juL com-

panies writing
In Tftelaware

KNOW

mm

BANKER
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was 8.5
for washing and draining the

berries, and the grid converts

it into a "ereens basket." The

Strawberry Cheese Pie

Crust

berries can be properly rinsed cup butter orcups fine graham

cracker crumbsin deep water and the plastic

colander will never HUSt or
margarine, meuea

3 tablespoons sugar

1 can (14 ounce)

sweetened condensed

milk

Dash saltCommunityClub!

Filling

package (8 ounce)

cream cheese, room

temperature

cup lemon juice

Topping

1 pint fresh strawberries,

hulled, washed and

drained

2 tablespoons cornstarch

This is indeed encouraging

news, and has been accom-

plished without sacrificing an

individual's right to have his

day in court if he. prefers. It

clearly demonstrates that peo-

ple jonly want fair treatment.

When they are promptly and

honestly reimbursed for loss-

es from accident injuries, they

do not make unreasonable

claims or file "nuisattce'lsw

suits.

Delaware is to be con-

gratulated and imitated.

Commissioner Short may

well be right in his conclusion:

cup sugar

cup water

Red food coloringMonthly Meet

stain the sink. A lightweight

plastic rolling pin easily

crushes the graham crackers

tor the pie's crust."

A cheese filling is simply

mixed, and to transform the

cheese delight into a Straw-

berry Cheese Pie, all it re-

quires is a layer of strawber-

ries and the glaze.

To start spring in the nicest

way, prepare another Straw-

berry Cheese Pie for a friend

who s ill - or busy - or for

a new neighbor who has just

moved into the community.

Carry the pie anywhere in a

Pie Taker or a

that protects it and

keeps the freshness inside.

Start spring with strawber-

ries - it's a delicious way to

end the winter doldrums.

The next time friends stop by for coffee and conversa-

tion, greet them with something different. Serve one of the

new instant coffees flavored to a gourmet's taste.

Will they like a hint of mint? Then mix instant cups of

Cafe" de Menthe. Or let guests discover the delights of

Cafe au Chocolat, lightly spiced Cafe Orange and Spice,

Cafe" Cinnamon, Cafe Apricot or Cafi Anisette. Each

subtle flavor is blended into a rich instant brew, ready

as quickly as water boils. Gift and gourmet shops, super-

markets too, carry them in jars or boxes of individual

foil packs.

Developed by R. C. Bigelow Company, famous for

Constant Comment tea, these fragrant coffees, along with

e cookies, can lift a simple kaffeeklatsch into an

impromptu party!

THIMBLE COOKIES: Beat cup soft butter

with cup sugar, 4 egg yolks and teaspoon vanilla un-

til creamy. Stir in 2 cups flour. Roll dough into

balls; place on ungreased baking sheets. Using a thimble,

press an indentation in each cookie. Fill with jam or

jelly. Bake in 325 oven about 20 minutes. (Makes 4

dozen.)

When
you

live in a community, there are cer-

tain professional people you
should learn to know

rather well . . . including your
banker.

The better
you

know
your

banker ... the bet-

ter he knows
you ... the better

your various

financial needs will be fulfilled.

.
Come in and talk with vn. We want to know

you
better. We want to be able to give you

the

ultimate in financial service and counsel.

1973: THE YEAR OF

Prepare crust. Combine crumbs, butter or margarine and

sugar; mix well with pastry blender. Press cnimbs

bottom and up sides of pie plate. Heat in moderate

oven (350 degrees) 5 minutes. Chill well. Prepare filling while

crust is chilling. Beat cream cheese until smooth and fluffy.

Add condensed milk gradually and beat until smooth. Stir in

lemon juice and salt. Pour into crust. Chill until firm. Prepare

topping. Cut 1 cup strawberries in half; arrange on top of fill-

ing. Mash remaining strawberries. Combine sugar and corn-

starch in saucepan; mix well. Stir in water and mashed straw-

berries. Cook, stirring constantly, until clear and thickened.

Add red food coloring as desired. Pour over strawberries; chill

well. Serve plain or topped with whipped cream. Makes

pie, 6 to 8 servings.
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Party Pleasing Springtime Cake BANK

CHARLIE PEOPLE

they're like nothing ever

known or grown before. If

you've been reading nothing

else lately, you've been read-

ing countless versions and var-

iations about a new young

woman in America today.

She's not her mother's little

girl. She's Amer-

ican as sundaes and

cheer leading and dates at

movies. No. Instead,

she's as American as: being

her own kind of person,
know-

ing who she is and where

she's at, having a career rather

than a iob. and generally lov

The Dallas Street Commu-

nity Club held its regular

monthly meeting Friday eve-

ning at 7:30 at the home of

Mr. and Mrs. Leonis Lyons

at 2208 Dallas Street.

The meeting opened with

the President, Mrs. B. A.

Mack, presiding. After the

devotional exercises, the
business session began.

The March Project was Hi

mazed and was a great suc-

cess. The April Project was

discussed and arranged to be

climaxed on Friday evening,

April 27 at seven o'clock at

the home of Mr. and Mrs.

Willie Evans at 2203 Dallas

Street where the next meet-

ing will be held.

Members are Mesdames

Nannie Lejons, Mable

Carrie Brooks, Mary

Evans, Vadora Henderson,

Julia Gaddy, Lena Evans,

Mary - Pulley, and Mildred

Mangum. j.

After the meeting the hos-

tess and her little grand-

daughter Dwanna Thomas

served a delicious repast.

m wist Ma, tr.
. omsjmm, ft c.

f DETERGENT3M
J7

49 oz.

lplij

I (6 oz. CAN) Limit 2 I Ell I ET 1

1PakOO 79c

b'B

1
lettuce BREAD

I LARGEHEAD Wm
24 Q jf Hi

jPOTATOES j TOMATOES

II ik 10 lb.Oc 90ci
BAG WWBLb.4iP.: I

TO LIMIT QUANTITIES " Z mW
"

I hw ; """Aw rifnn vn fl

NONE SOLD TO DEALERS fl V4 VX JL J J fl

Prices Good Thru fl t t . fl "1
Sat., Apr. 7th WJ

W

flder0r CAN Jfl

r Regular or Sugar Free wfla.

JchekTRINKS

Jmm Limit 15 with B fl
Em $5 Or More KSW 12 oz. " fl flBL

Food Order fl CANS

.mWS
'

JH "bB fl,
J Wr Dixie Thrifty Frozen Orange Bflfla

JUICE

JT fl'fl flifl. flPBry

flV flsBW

Tainiiy RoastjL
W U. S. Choice

Tg

BEEF M
PJU"

mk MCON 2
pkg. $1.49 mf'

9 YX flafl

...jJ!3

Sewing Machine

Repair

Free Pickup & TelWry

CLAYTON

Heren u simple yellow cake that's not only a tangy taste

(rent, but one that's as light and airy as the first spring breeze.

And it's different, too T

Instead of adding water to your favorite yellow cake, jusi.

ubstitute Orange Crush or Strawberry Crush for a distinctive

fruit flavor. .

Springtime Cake

package (18 ounce) Orange Crush or Strawberry
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Durham's

BLACK

I Radio

ing and living her life to the

ultimate hilt. Without guilt.

Where does she live?Chances

are, in a city or

swingln' suburb. How old is

she? Is she

involved in her work? You

bet! What does she look like?

Well, they'd have to change

the rules for her to win the

Miss America contest. But

she's got her own kind of

good looks. Long of leg.

of hair. With incandescent

eyes. And a smile to match.

And with something else that

can't be bought: her very own

special charm.

She likes and knows clothes,

has the unique knack of tak-

ing what she likes from the

current crop of fashions, and

making it her own. This year,

she's wearing flouncy palazzo

pants, ivory jewelry,

caftans, sweaters

subtle platform shoes.

Adores fragrance.
Considers

it as much a part of her as her

makeup. Says: "I don't feel

dressed without my fragrance."

A typical Charlie remark.

And what's "Charlie"? It's

a new fragrance
for this fresh

and

just as fresh and unexpected

as she. And It breaks a lot of

rules. It's Defini-

tive. Declarative. It under-

stands today's kind of girl,

because it was created just (or

her and her lifestyle. Really,

Charlie is more than a

rance-it's a total environ-

ment. More than an

concentrated feeling.

yellow cake mix Crush

Favorite 7 Minute Frosting

or Fluffy Frosting mix

for cake

Orange wedges andor fresh

strawberries, washed,

hulled and cut in half,

lengthwise optional

Prepare cake mix as directed on package label substituting

Orange Crush or Strawberry Crush for the water called for.

Pour into 2 greased and floured 8 or cake layer pans.
Bake as directed. Remove from pans and cool on wire racks.

Arrange one cake layer on serving plate; spread filling over

top und cover with second cake layer. Prepare your favorite

frosting or package of Fluffy White Frosting mix as

directed on iiarkage label. Spread over sides and top of cake.

Garnish with orange wedges andor strawberry halves. Yield:

One 8 or cake.

TVS CAMERAS

TYPEWRITER

RECORD PLAYERS

TAPE PLAYERS

SAM'S PAWN

.
SHOP

PHONE

122 BAST MAIN STREET

THJRHAsM, N C

Filling

A cup sugar

2 tablespoons cornstarch

cup Orange or

Strawberry Crush

tablespoon butter orsalt
'1

ten margarine

Warning:
The Surgeon

General Has Determined

That Cigarette Smoking Is Dangerous to Health.
It71

20 FEB73.

Mix sugar, cornstarch and salt in small saucepan. Add

Orange Crush or Strawberry Crush; mix well. Cook stirring

MSstently until thick. Beat a small amount of hot mixture into

beaten egg.
Return to pan. Cook stirring constantly about 1

minute. Remove from heat; stir in butter or margarine. Cool.

Yield: Enough for an 8 or cake.


