
CoastGuardsmen
Give Six Assists
Over Weekend
The Fort Macon Coast Guard sta¬

tion handled six distress cases
over the Fourth of July weekend.
The cases included a party boat
aground at Shackleford Banks and
a motorboat collision near the At¬
lantic Beach bridge.
The Tommy Lulu, a 33-foot party

boat out of Morehead City, ran
aground at 4:15 p.m. July 4. Capt.
Johnny Guthrie called the Coast
Guard on the radio.
Two Coast Guard launches were

required to get the boat into deep
water. The Tommy Lulu was then
towed to Fort Macon where it was

pumped out and checked.
In one boat were Coast Guards¬

men Earl Sells, Ronald Quidley
and Billy Barbee. In the other
were Russell Gaskill, Robert Ste¬
vens and Kerry Lewis.

Boats Collide
The motorboat collision occurred

at 12:50 p.m. Sunday. Marion
Spigener, Camp Sea Gull, and
Grady Raymond, Oak City, were
operating the boats.
The two boats met in the chan¬

nel leading from Sonny's basin to
the sound. Neither could figure
which side the other was going
to take.
Spigener finally did a hard right

turn into the marsh just as the
bow of the other boat crashed into
his stern. No one was injured and
the men worked out an agreement
for paying for damages.

Four Get Lost
Four men from New Bern did

the "impossible" Saturday after¬
noon. In a 14-foot open boat they
got lost between Beaufort and
Shackleford Banks. The Coast
Guard got a call at 9:20 p.m. and
launched a search for the missing
men. The four were located near
the inlet.
A 42-foot cruiser, Hurricane,

owned by Elliott Johnson of Green-
ville ran aground in Core Creek
July 3. Coast Guardsmen Earl
Sells, Jack Miller and George Kel¬
ly made the trip through the wa¬
terway to tow the cruiser into deep
water.
At 7:40 a.m. on the Fourth a 16-

foot open boat was spotted drift¬
ing in the inlet. Coast Guardsmen
checked and found the boat's en¬
gine had konked out. They towed
it to Morehead City.
The last assist of the weekend

was at 3:30 p.m. Sunday at Fort
Macon. Sherman Husted (Husted
and the Weather) of Greenville had
slipped on a jetty while fishing
and injured his foot.
Coast Guardsmen carried him

from the jetty to his car so his
wife could drive him to a doctor.

Colonial Buys
Supermarkets
Atlanta, Ga. . An agreement

whereby Colonial Stores Inc. wilt
purchase the seven supermarkets
operated by Jax Meat Company
In Jacksonville, Fla., has been an¬
nounced jointly by Joseph Seitz,
Colonial president, and Julian E.
Jackson, president of the Jax or¬
ganization. The transfer is expect¬
ed to be effective July 26. The Jax
stores will be operated as a part
of Colonial's Southern Region,
with Mr. Jackson remaining with
the organization in an executive
capacity.
The pending acquisition will give

Colonial, one of the oldest and lar¬
gest food chains in the country, a
total at 466 stores in 11 states east
of the Mississippi. The Jackson¬
ville units will be the first on the
Florida East Coast for Colonial,
which already has stores in Talla¬
hassee and Panama City.
Mr. Seitz described the move as

a logical step in Colonial's expan¬
sion program in its present operat¬
ing territory and adjoining areas.
The Jax chain was founded in

IMS as a partnership of Mr. Jack¬
son and Mr. Troll ie F. Cowart,
both former A k P employees. The
company was incorporated Decem¬
ber 27, 1155.
Colonial Stores, now in its 37th

year, is a successor to the Pender
stores and Rogers' stores, which
merged in 1M0. The chain's most
recent major acquisition, both in
1KB, involved Albers Super Mar-
kets, operating in Ohio and Ken¬
tucky, and Stop and Shop Enter-
prtses in Indianapolis. Colonial's

'1937 sales were $442,000,000.

Americans, bound for foreign
. porta, should spply for their pass-
ports at least three weeks before
departure date.
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Retrieves Part of Buoy

Jack Lewis, captain of the Dolphin II, partyboat out of Morehead
City, shows part of a buoy he recovered SO miles off Beaufort Inlet
last week. The buoy had been set adrift by oceano£ rapbers to trnce
the drift of ocean currents.

He'll Sing Your Praises
If You Serve Him Peaches

By FLOY GARNER
Home Agent

You've not enjoyed the full fla¬
vor of peaches until you try these
recipes

Peach Parfait Pie
1 pkg. lemon gelatin

cups boiling water
1 pt. vanilla ice cream

teaspoon almond extract
'« cup sugar
9" baked pie shell
2 cupa chopped ripe neachcs
Add boiling water to gelatin and

atir until dissolved. Break up ice
cream with a fork and stir into
gelatin. Chill 10 minutes. Add
peaches, sugar and almond extract
to gelatin mixture.

If desired, omit almond extract
and add V4 cup chopped almonds
and 6 macaroons, crumbled. Pour
into pastry shell. Chill until set.
Garnish with sliced peaches.

Broiled Peaches
Place peach halves.either fresh

or well drained canned ones.in
a shallow pan. Dot each piece with
butter or margarine. Run under
broiler until heated through and
"fringed" with brown. Serve hot
with bacon for breakfast, or with
chicken or other meat for dinner.
Don't forget that peaches also

make delicious preserves, and
they are not hard to make. Peach
Pickle ii also another way to serve
peaches, and is the perfect ac¬
companiment with meats.

Peach Pickle
8 pounds small or medium-sized

peaches
2 tablespoons whole cloves
8 two-inch pieces stick cinamon
2 pounds sugar
1 quart vinegar
Wash and pare peaches. Put

cloves and cinnamon loosely in a
clean, thin white cloth and tie top
tightly. Cook together spices, su¬
gar, and vinegar for 10 minutes.
Add peaches; cook slowly until
tender, but not broken. Let stand
overnight.

In the morning remove spices.
Drain syrup from peaches; boil
syrup rapidly until thickened. Pack

Coast Guard
(Continued (ran Page 5, Sec. 2)

still not arrived, and it was re¬

ported to the Coast Guard, which
then launched an extenaive search.
Shortly thereafter, the police found
the five moored approximately
seven miles north of the creek and
15 miles north of their supposed
destination. Yet they had never
notified their families of their
change in plans.
To top it all off, it was found

that the boat which all five had
embarked in was a 14-foot out¬
board with a MJiorsepower motor.
This case reminds one o( the safety
slogan "Overloaded-Overpowered-
Overboard." It would seem that
these five are alive today despite
.rather than because of.their ef¬
forts.
One wanders if these five and

the others mentioned will make
similar seemingly suicidal boat
trip* and cause unnecessary
search and rescue efforts again
this weekend.
Will you?

Do you have a litter hag la your
ear?

peaches in clean, hot, sterilized
jars. Pour hot syrup over peaches,
filling jars to top. Seal tightly.
Process 10 minutes at simmer¬
ing temperature (about 180 de¬
grees F.).
Everyone who has ever eaten

frozen peaches, prepared as they
should be, will agree that they are
as close to fresh peaches, as is
possible.
Freezing peaches is not too dif¬

ficult a task, and it surely pays
big dividends. For freezing peach
halves.pack in containers and
cover with 40 per cent (light)
syrup. Or, use 50 per cent (me¬
dium) syrup if you want them
sweeter. Dissolve 1 teaspoon of
pure powdered ascorbic acid in 2
tablespoons of cool water. Add to
1 quart of chilled syrup and use

immediately. The ascorbic acid
will prevent the fruit from turn¬
ing brown or darkening.
For slices and bite-size chunks

.Mix 1 part of sugar to 4 or 5
parts of fruit by weight (or 2/3
cup sugar to 1 quart of prepared
peaches). Mix until all sugar is
dissolved. Add 1 teaspoon of pure
powdered ascorbic acid to V» cup
of water. Then add 1 tablespoon of
this solution to each pint of peach¬
es. Package and freeze.
For more detailed information on

freezing peaches er other foods,
contact the home agent's office .in
Beaufort.phone 2-4011.
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State Civil Defense Plans Survival
Program for Each of 100 Counties
Raleigh, June 30 . The North

:>rolina Survival Plan Project hat
ntered its final phaae as repre
entatives of the State Survival
'lanning staff start a 10-day pro-
;ram with governing authorities
ml Civil Defense officials in the
3 "Reception and Care" counties
hroughout the state, State Civil
)efense Director Edward F. Grif-
in discloses.
Every effort will be made by

hese representatives to render as-
iatance to the local officials and
he interested citiiens of each
ounty in establishment of local
iurvival Plans, he stated.
Operational Survival Plans, pre-

lared by a special staff under sup-
rvision of the State Civil Defense

Agency, have been officially ac¬
cepted by Gov. Luther H. Hodges.
Volume! presented by Griffin and
accepted by the governor include
the overall State Survival Plan,
individual Survival Plans for the
Target areas of Guilford. Wake,
Mecklenburg, Durham, Forsyth,
Buncombe and New Hanover Coun¬
ties, plus one Prototype County
Plan for reception and care areas.
Overall cost of the project is ap¬

proximately $200,000, paid by Fed¬
eral Civil Defense Administration
under terms of a contract between
that agency and the State ot North
Carolina. Initial research and sur¬
veys were conducted during the
summer of 1956.
The operational plans, published

since Jan. 1, 1958 are described
by the Federal Civil Defense Ad¬
ministration Survival Plan Staff of
the southeastern region as the
most complete, most practical and
operational prepared by any state
in the region.
The Prototype Plan will be de¬

livered personally, by representa¬
tives of the State Survival Plan
Staff, to governing and Civil De¬
fense officials of each of the 93
counties which are requested to
adapt them to fit the local needs.
Funds amounting to $18,300 are

earmarked for this final phase of
the project. Ceratin portions of
some "reception" counties, located
adjacent to target counties are in-

IMssteUar Similarity
Grossmont, Calif. (AP) . Mrs.

Robert Guen, mine at the Gross-
moot Hospital had the care of two
women in a double room . one
named Lovelady and the other
Manlove.

eluded in the Target area, and will
require special coordination.
County commissioners of each

county have been advised by Gov¬
ernor Hodges of the projected
visit from the survival staff repre¬
sentatives, requesting their coop¬
eration in expediting the prepara¬
tion of local Survival Plans.
The State Civil Defense Director

has requested all County Civil De¬
fense Directors to cooperate with
the Survival staff in arranging for
them to meet with all Civil Defense
officials within the county. County
Commissioners, municipal officials
and other persons interested, in
survival planning.

'Burst of Light'
Seen in Sky
THE NEWS TIMES received

several reports at persons' seeing
the "ball of fire" end "buret of
light" in the iky at about X a.m.

Saturday.
The first report of the abject

was made by Mrs. George Mc-
Cabe, west of Morehead City. The
light was also seen by counsellors
at Camp Morehead, as well as per¬
sons in the eastern part of the
county.
Mrs. McCabe said there was a

burst of light that made the sky
"all greenish" and then the light
disappeared.
The theory has been advanced

that it may have been an explod¬
ing meteor. It was also seen at
Wilmington.

SAVE UP TO 24c PER POUND AT COLONIAL STORES!

COFFEES59-69
Save 31c On Seabrook Farms

Frozen Food With Coupon Below!

WORTH

em er Batch 'en
SeahrMk Farms

Frazen
. (HEAM CORN
. CHOPfRD GREENS
. CHOPPED SPINACH
. GREEN PEAS

w-oz.
PKGS. 89<

Coupon Void Abar Saturday, July 12, 1958. Good
only at stow listed at bottom of ad.

COLONIAL SToiTsl
Prices la this *d effective hi local
stores only thru Saturday of this
week, July 12, 1958. Qaaatity
rights reserved. None sold la
dealers.

SAFE AT CK DOGGIE DINNER

DOG rooD 12 S 95c
SAVE lfe ON PLAIN OR SELF-RISING

FLOUR SiSS?* r 89c
SAVE 4c AT C8! 3-MINUTE

OATMEAL . . r 10c
SPECIAL VALUE! JAY BIRD VIENNA

SAUSAGE 10 S 99c
CAROLINA-MAID READY-TO-BAKE

BISCUITS.. 5 49c
CHEF'S PRIDE FRESH COTTAGE

Ul.
¦ ¦ ¦ ¦ CUP 25c

BACON LB.

tt-OL
. . CUP

w-o*
CUP

CHEF'S PRIDE FRESH

Potato Salad
CHEF'S FR1DE PREPARED

Cole Slaw
CHEF'S PRIDE DELICIOUS

Macaroni Salad cup*
READY-TO-SERVE CHEF'S PRIDE

Egg Salad £?
CHEFS PRIDE ASSORTED SUMSHINB

Salads ^

29c
29c
29c
39c
33c

Quality-Controlled Fresh

GROUND BEEF
2 us $1-09

Tender Boneless

RIB STEAK
err iui

89c
NAITfl-TINDn

* 99c
Winner Quality All-Meat

FRANKS
UL
QUO 59c
At M«* Jiffy

VEAL STEAK
li 89c

Triple Action for Whiter Wmthe$!

3n powder
« 1 0c¦|| wtirmnt nt

Limit 1, with other purcbosM of $5 or nor*

Delicious Thrifty

ROLLS
5% 10c

Save om Fresh Product At CS!
FRESH CRISP KUURO

Lettuce HtAD 19c
NICE FIRM

Cabbage ^6c
FANCY CRISP PASCAL

Celery STALK 19c

TOMATOES 10
ECONOMICAL NUTHAT *

MARGARINE 2 s. 39c
DELICIOUS OUR PRIDE

ANGEL CAKE sr 33c
OUR PRIDE WIENER OR HAMRUROER

SLICED BUNS 3°. 15c
WELCH'S GRAPE DRINK

WELCHADE 3S.H00
EmCTIVE MSBCT BOMB

BLACK FLAG . ss 98c
COLONIAL STO RE S

. 335 FRONT ST.. BEAUFORl . 1010 ARENDELL ST.. MOREHEAD CITY


