NN1Oifered Members
M”0)(4-HContClabs
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L. R* parrel, Oub Leader at
State Cdlege, Announces
Scholarshi|»s

In addition to the three college
scholarships recently ottered 4-
H club members tor high vyields
and low production ot corn this
season, L. R. Harrlll, plub leader
at State college announces that
three additional scholarships
worth $600 are ottered tc those
who make national records with
meat animals.

“The three additional scholar-
ships are worth $300 to the first
prise winner, $200 tor the sec-
ond place and $100 tor third
place,” explains Mr. Harrill.
“There are also medals ot honor
to go to each county winner and
a valuable gold watch to each
state” wliiner. The prizes are ot-
tered by Thomas E. Wilson,
chairman ot the national commit-
tee on boys' and girls’ club work
and any regularly enrolled" club
member may compete. The
~prizes are ottered tor excellence
in handling baby beet, purebred

cattle, market hogs, breeding
hog, market shep or breeding
sheep projects. It is hoped

that some North Carolina club
members will ent”r this contest

(By Miss Edna Reinhardt< Emergency Home Demon-
stration Agent for Wilkes County)

“Little beds ot tlowers—little
coats ot paint
Make a pretty home out of one

that ain’t.”

“Go make thy garden as fair as
thou canst.

Thou workest never alone;

Perchance he whose plot is next
to thine will

See it and mend his own.”

“It you are too poor to paint.
Don’t be too proud to whitewash.”

Housewives of WUkes Get Ready
The canning season is here.
Strawberries and cherries, fruits

easily canned, are almost gone.
Blackberries and huckleberries
will soon be ripe. Save by can-

ning or drying every edible fruit
or vegetable.

Successful home canning may
be done by any woman who has
jars and a pot, bucket, or dish-
pan in which to boil her prod-
ucts.

Simple directions and bulletins
may be had from the home de-
monstration agent or the welfare
office.

.Some Things To Be t)bservcd '

When fanning

1. If hot-water canner is used,

be sure the canner is partly filled

Mr. Harrill says that any club | with water before fire is built,

of canning depends largely on the
quality of the rubber rings used.
Do not use rubbers the second
time.
Sterilizing the Jars

To sterilize glass Jars, ‘place
them on a rack in the canner in
tepid water. Do not fill the can-
ner with more than three Inches
ot water. Place cover on the
canner. Bring the water to a
boil and steam jars 8 minutes.

Rubbers should be sterilized
by placing in a bowl of boiling
water and allowing them to re-
remain tor three minutes.

Packing and Processing Jars

Remove the jars from the can-
ner, prepare the fruits or vege-
tables, and pack them right into
the neck of the jars filling with
water, brine, or syrup, as the
pocking proceeds. Wipe clean
the rim of the jar and place the

rubber thereon. Push spring}
down lightly and Placejar
canner ~ holding tepi water.
Never place a cold jar in boiling
water, as there is danger of
breaking.

When the water begins to boil,
count time. Consult,the recipe,
noting the exact number ot min-
utes, and never cut this time
short. Have a clock handy and
do not guess at time.
sealed

boy or girl who plans to enter! 2. Keep the water at a]J'_ump Leave the jars lightly

the competition may secure tulljing boil and uo not allow fire o, during the whole processing, and

facts from his county farm'die down for an instant while When the time is up remove

agent or write to the club leader'cuns i canner. at a time from the canner, seal

at State collage for additional in- 3. Keep coyer on canner every Ughtly, turn jars upside down,

tormation. moment of the boiling time. and set aside. After screw top
Steam plays a large part in cook- Jars cool, do not tighten tops

Another nice thing about
evening at home is that

over.—Bethlehem Globe-Times.
It only somebody had made us,

prove, in 1929, that we intended | tives.

to use-our money wisely when we

drew it out.—Martin's Ferry
Times.
NOTICE
To Owners of Real Estate In
Will; s County.

The board of Commissioners will
meet as a Board of Equalization
and Review on Monday, June 19.
1933, and not on Monday, June 12,
as previously announced.

All owner.s of real property who
have complaints they wish to file
with the Board are requested to
present them on Monday, June 19.

T. H. SETTLE,
Clerk to Board Commissioners,
Wilkes County.

an j j°g contents of a can.
you i
needn’t redeem your hat when it's | can"

4. Let “Straight from vine to
be the motto. Never can
stale fruit.

5 r'se no artificial .preserva-
Arlilicial preservatives in
the form of “acids.”
ing powders” and “formulas’ of
various kinds should not be used,

Some of these are injurious to

“preserv-'ing method will

again as the seal will be broken
and contents will spoil.
(banning IYuits and Berries in
Glass and Tin
To can dewberries, blackbor-
I'ries, and raspberries, the follow-
prove
| tory: Gather berries when
j but firm.
and plunge into boiling

Use no water vrith tdttiatOBS-. R
the can is properly filled" the
Juice will be sufficient.

Process No. 3 tin cans 22 min-
utes.

When *canning tolnatpes
glass jars,Mfill quite full
process quart jars 26 minutes.

mString Beans. 'To can string
beans, select those that are young
and tender and which have tew
strings. The green pod string-
less is a good variety. If the
beans are gathered when young
and tender, and the strings re-
moved, a good product results.
Snap the beans at both ends,
string, and place in a thin cotton
bag and dip into boiling water
for 3 to 6 minutes. This im-
proves the flavor of the beans
and allows more to be packed in
a can. Pack closely to within
one-quarter inch of the top, and
till with hot water. Add one level
teaspoonful ot salt.

Process No. 3'cans 1 hour and
15 minutes.

Beans should be canned
same day they are gathered.

Old beans necessitate process-
ing with steam pressure.

in
and

the

| glass jars, process quart jars one

hour and 25 minutes.
Soup Mixture

Corn, butterbeans and okra are
difficult to can in a hot-water
canner without spoiling unless
they are combined with toma-
toes, as the acid in tomatoes
helps to destroy the bacteria.
Therefore, it is recommended
that these products be made into
soup mixture unless a pressure
cooker is available.

Five quarts tomatoes, 2 quarts
corn, 2 quarts okra or lima beans,
2 tablespoontuls sugar (level), .2
tablespoonfuls salt (level). Scald
and peel tomatoes, cutting out
green or hardspots. Chop and
measure. Cut young and tender
feld or sugar corn from cob.
Slice okra in rings one-half inch
thick. Place all in opeu agate

satisfac-| kettle and boil until thick. Pour
ripe]into No. 2 cans while hot, seal,
Place in musiin sack |and process 1 hour and 15 min-
water lutes.

Process No. 3 can one and

liealth and are forbidden by the |one minute (blanch). This will | one-half hours,

pure food laws.

j slightly soften the berries and al-

Use an asbestos mat under the

The cheapest, surest and only low the packing of almost twice | Settle when boiling soup mixture

Hii.solutcly safe way to sterilize
is lly means of beat.
amount of .sugar and salt used in
canning fruits
does not act as a preservative. It

is added for flavor.
Meaning of Terms 1 stsl

.Sterilizing--Boiling to destroy
bacteria.

as many in a can or jar.

| berries rise to the lop ot

and vegetables jai.

It will'and stir constantly. It
Tlie small |also prevent the condition where | asily scorched,
the |

is very

When canning soup mixture in
gla.s8 jars, process quart jars

j Pack the sterilized can to with-jon hour and 30 minutes. Process

-in one-quarter inch of the
| with berries. Fill glass jars

j quite full. Pill the spaces and
cover the berries with a syrup

Blanching—Placing vegetables made of one gallon of water and

or fruits in a cotton bag or wire

plunging into boilin
water before packing jars or cans
to be processed. This improves

NOTICE flavor and softens products, so
To Whom It .May Concern: that more can be placed in
Application will be presented can.
to His Excellency, J. C. B. Eh- processing- -Boiling fruits or
ringhans. _ Governor _ of )
Carolina, for parole of Frank and "®@"\® A

Wérman Bailey. ARy PXeOR B!
posing parole will file objection
with the Governor at once.
This May 29. 1933,
J. H. WHICKER,
Attorney for Frank and Herman
Bailey. 6-5-2t.

Forester-Prevette Ins. Co.
North WIllkesboro. N. O.

We sell

tanning in )
Glass jars are more econoni
al (or home canning than tin

leans, as they can be used over

and over again and the cost be
spread over several years.

Glass jars with glass tops are
preferable.  When using screw
top jars. Yew tops are preferable.
Old tops should be thoroughly
scrubbed and sterilized. See that
wire daiiip.s on glass top jars are
in good con-lition before using,

-lar KuhlH'rs

It is important that good new

rubbers be used as the success

aOOF8§

that wear BETTER

The superior durability of Corey Shingles and

Roofings is the result of two things: First, the
highest quality row materials ore used to

moke them. Second, there is more than 60
years of experience back of every step in
their manufacture.

V/hen you

ore ready to roof a new or old

building, get our money-saving prices on the

best roof for your particular purpose.

WiIlkesboro Mfg. Co.

A1l Kinds of Building Material

| one pint of sugar.

The flavor of all canged berries
|is finer when syrup or sugar is
,added

Process the filled No. 3
cans 8 minutes.

Process the filled quart glass
jars 13 minutes, permitting jars
to remain lightly sealed while
processing. Lift jars from the

tin

j—j canner and seal tightly immedt-

1“te(|¥ .
anned strawberries do  not
| make a very attractive product,
[THer shrink badly and lose their
‘ If they are canned,

for blackberries may

| recipe

| followed.

| Hiicklenerrie.s should be can-
I'ned just as blackberries. Care
should be taken that they are

well stemmed and perfectly clean
ticfore (blanching).
[iuckle-herrics should be can-
}ned in glass jars as the acid will
1eat through the seams of a plain
tin can.
! (’berries. Cherries 'arc usually
| canned without tlie seed, and

should be put in glass jars. Large
1wax cherries are often canned
I'whole. They should he blanched
| for one minute.

Pack seeded or whole cherries
in jar to within one-quarter inch
| of top. fill jar with syrup made
‘of 3 pounds and 9 ounces sugar
and one gallon of water. Process
quart jars 30 minutes. I’rocess
pint jars 20 minutes.

I'Yuit may be successfully can-
ned without the use of sugar;
and when there is a scarcity, it is
.sometimes neces.sary. -Sugar is
not used to preserve the fruit,
but to bring out the flavor and
improve the taste. Even a small
amount of sugar will greatly im-
prove the flavor.

Canning Vegetaliles in Glass

and Tin

Tomatoes. Select only ripe to-
matoes for canning.

Blanch for one minute. The
skin may then be removed easily.
Do not peel any more than may
be immediately canned, as toma-
toes ferment quickly."

Be careful to remove hard part
of- tomato with sharp- knife at
stem end.

Pack into cans as mhny while
tomatoes as possible, cutting
them only when they are too
large to'slip in. Fill can to with-
in one-quarter inch of top, press
g'ently and shake dOwn to fill
crevlees.

A level teaspoonful of sugar
and a level teaspoonful ""of salt
added'to a No. 3 can or-a qjh”:
Jar of/.tomatoes " improves .

yor ™ tIK pfodlKt,A">&

top | Jilnt jars one hour.

New Method of Listing
terifds Nsed In Matog
Fertilizer

A new fertiliser law was pass-
ed by the general assembly this
year and will 90 into effect in
January, 1934. The new law Is
said by G. B. Williams, head of
the department of agronomy at
State college, to be a distinct
improvement over the old ‘law
and its amendments.

One change which farmers will
notice immediately will be in
the Itslings of materials. Hereto-
fore in this state, phosphornc
acid has been listed first, with
nitrogen second, and potash
third. The new law requires the
nitrogen to be listed first, phos-
phoric acid second, and potash
third. Undpr this rule an 8-3-3
fertilizer becomes 3-8-3 in the fu-
ture. The guarantee for nitro-
gen must be expressed as nltro-
gen and not as ammonia, as in
the past.

Mr. Williams points out also
that no fertilizer containing less
than 14 per cent ot plant food
will be allowed on sale. This does
away with such low grades as an
8-2-2 and means that the farmer
will spend less money for worth-
less filler.

Members of the agricultural
committee of the general assem-
bly also wished to make the
manufacturers state on the tag
the kinds iind amounts of all in-
gredients used in the fertilizer
but the chemists said they could
not tell by analysis whether ni-
trogen, for Instance, came from
cottonseed meal, fish, or tankage.
However, the new law does re-
quire the amount of Insoluble ni-
trogen to be given.

Tobacco fertilizers are given
special consideration under the.
new law, Mr. Williams says. The
sources ot nitrogen and the
amount of chlorine in the mix-

ture must be listed.

On the whole, Williams points
out that the new law will give
farmers more accurate informa-
tion about their mixtures and he
urges growers to take full ad-
vantage ot this fact. '

Read The Journal-Patriot.
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m
£:]-with 98 per cent in 193«.yrww,.i

, Crop and market trends'>"r
1933 indicate that nataral™
tors aleae:w3rlU not reduce agri-
CvTtnral pradnction in the Bnlted
StatcM this year enough to dis-
pose of the tinrdensoine sarplus-
es of farm products ™

The Americani. cotton' carry-
over tu'iS year is two and a half
to three times normal, approxi-
mately 13,000,000 bales—"just
about what the world’'s annual
consumption of American cotton
has averaged during-- the last
thr™ years. The average prod-
uction ot American Cotton during
the last Jive years has been
about 14,000,000" bales. Any cot-
ton raised this"year,* would be
added to a carryover already
equal to a year's consumption.

The hog surplus, judging from
current trends in production and
exports, is likely to be greater
in the coming season because
there are more hogs in this coun-
try and because the domestic
market Is being forced, by de-
creasing export demand, to con-
sume a greater Proportion of the
total pork produced in this coun-
try. Pork consumption in the do-
mestlc market—at ruinously low

prices to prodneers—was rela-
tively greater in 1932 than in
previous years. lu 1932 the do-
piestlc market consumed 98 per
cent of all the pork produced in

bog population in. thai

States in January, 1933, waA M&-._

timated at 60,716,000 head
compared with an average
67,038,000 head
date for,the four years
1929. _
nearly three billion bushels, wu

the largest since 1998.- v

Natural trends in prodnctlog
and consumption will not solve
these surplus problems that factt
Amerlcan farmers and the agri-
cultural adjustment administra-
tlon. 1

Rdieves W<Mnen*» Paiaft

Here is an example of how <3ardiif
has helped thonsands of womso:

“l was very thin and pato.**
writes Mrs. F. H. Scott, of Ro™
noke, Va. “I suffered from weakp
ness and a severe pain in my back.
This pain nnnerv”™ me, and | did
not feel like doing my work. 1
did not care to go places, and felt
worn, tired, day after day.

“My mother had taken (~rdof,
and on seeing my condition she
advised me to try it | have never
regretted doing so. | took three
bottles and it built me up. E
gained in weight, my color waa
better and the pain left-my hack.
I am stronger than | had been in
some time.”

Cardol, the purely vcjetable medi-
cine which so many women take and
recommend, la sold by local dnigxlata.

GmJIs Cait™ertiSacccl

1933

LOW PRICE CARS VS. CHEAP CARS

the cost to us of building our car

We do not build a low-price car

is pretty high
But we do
Almost every new Ford V-8 car we

to aanufaoture than

Bore
to *610,

The reason for this is Simple. - a

its
.0 have to depend

must expect to lose
charge all his costs tp P

But

-1th
anything on a car.

the “J

sell a high quality car at a

have built so

was

,ho are first to buy.

rail value tro.

It must give ui

far this
As you buy them at only $490

up the dltferenoce.
cesErTgC@N;77““"turer who gives good value

because he €aAnet

ear-. has cost

different — he cannot afford to lose
the first,

and keep

ourcombination of low prices and high cost

Two things make possible

quality; -
1 Volume Production
2 Taking only one
i} " we set our price at what would
First,

of economies w-
maintain our low price we mu

Thus

it comes that a car which

low-cost to buy.

There

quality

oar.

we enjoy in volume production.

is a difference between a ct”N

~he public on the basis

Then, m

high-cost to make,

is

order to justify afid

is also

a low-priced high

-

,hioh makes it profitabl. for a

Ford prices are always fixea at f

customer to buy. . '

rtreriuce orofit to the buyer as well as

the larger one to sell the Ford V-8 because It pays you to buy It.
It pays us

oy OLY

ot~L
on the * sasuT”
1988«
The 1932 corn crop of T

%



