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TOTE BAG—Marguerile Styers of Plant Sales receives her 
litterbag from Mrs. W. A. Keever, (left), chairman of Variety 
Garden Club anti-litlerbug committee. Looking on is Mrs. Carl 
Rape, Quality Control, and president of the Garden Club. A portion 
of the proceeds from the sale of litterbags goes to the local club. 
The remainder is turned over to the North Carolina Garden Club, 
Inc., to be used toward development of the Elizabethan Garden on 
Roanoke Island.

Variety Garden Club Helps 
In Anti-Litterbug Drive

Members of the Firestone Va
riety Garden Club, in affiliation  
with the North Carolina Garden 
Club, Inc., are joining efforts in 
a 90-day summertime campaign 
to “keep North Carolina beauti
ful.”

The special emphasis on 
stamping out “litterbugging”, 
aims at making every North 
Carolinian and every visitor a 
one-man army against careless 
citizens who leave a trail of 
trash as they travel the streets, 
highways and make use of parks 
and picnic areas in the state.

The-program, begun July 1, is 
spearheaded by the Governor’s 
Committee for Clean Highways, 
and has G o v e r n o r  Luther 
Hodges as its honorary chair
man. Committee members repre
sent s t a t e w i d e  organizations 
which are taking the effort to 
local levels.

At the beginning of the pro
gram, Governor Hodges express
ed confidence in the success of 
the campaign, which, he said, 
could be “one of the greatest 
things that has ever happened 
to North Carolina.'’

THE STATEWIDE beautifica
tion effort is planned as the b e 
ginning of a long-term drive to 
maintain inviting appearances 
along highways, streets and in 
parks and other public areas. 
Though the drive this summer is 
concerned mainly with clean  
highv/ays, parks and other places

used by the public, the m ove
ment is expected to grow to pro
portions that it w ill concern a 
varietj'^ of things ranging from 
the chewing gum wrapper toss
ed in the street to the ugly  
“automobile graveyards” found 
near the entrances of many  
North Carolina communities.

In addition to being promoted 
by garden clubs across the state, 
the campaign is being helped by 
civic clubs, religious and pa
triotic organizations, and busi
ness and industrial firms. The 
press, and radio and television  
stations are aiding in the pro^ 
motion. “Keep America Beau
tiful, Inc.,” a non-profit organi
zation with headquarters in N ew  
York, is lending its full support 
in an advisory capacity.

Quick Quiz 
Answers . . .

1. Africa. Of the Nilotics, men  
average 5 feet and ten inches 
and often reach 7 feet.

2. Cape Alva, Wash,
3. Pierce County, N. D., near 

D evil’s Lake; Smith County, 
Kan.; Chatham, 10 miles north
w est of Sanford; Richland, 13 
miles southeast of Columbia.

4. Desert of Death Valley, 
Calif. There the record for a 
summer day is 134 degrees 
Fahrenheit.

5. Arkansas; N ew  Mexico.

IF YOU WITNESS AN ACCIDENT

V  Stop your car, help anyone 
who is injured.

V  At night place any warning 
lights on road and/or help 
direct traffic till police come.

\ /  Go for the police or phone 
the police, would be a big 
help if needed.

V  Note all the facts, skid
marks, what was said; just 
how you saw the accident so 
that you can give an accu
rate report of the accident.
Be willing to be a witness.

V  Give your name and address 
to the parties involved, or 
to the police.
©  AME R IC AN  M U T U A L L I A B .  I N S .  C O .

This Dressed-Up Apple Pie Is Summer Treat
Mrs. Ida Byers of the plant hostess service 

has been adding up practical experience in the 
art of homemaking ever since she was a child. 
And of her many jobs at home, cooking and 
baking come closest to being enjoyable pastimes.

The Bessemer City woman who has been work
ing at the Girls Club for almost 12 years, finds 
it difficult to settle on a “favorite dish”. So 
w hen asked to “feature som ething” for the plant 
paper, she had to go down a list to pick a recipe 
from her ever-growing collection.

“You know what happens w hen you bring 
on the apple pie,” she muses. “Every bite dis
appears in a hurry. So, as a special treat for a 
sticky summer day, here’s m y suggestion for a 
new  and light hot-weather version of the Am eri
can favorite, dressed up a la mode.”

The crust of this recipe features an extra 
toasted flavor of coconut, and strawberry ice 
cream for the cooling touch.

coconut. Roll out pastry on floured board or 
pastry cloth. Place in 9-inch pie pan. Flute. 
Prick sides and bottom with fork. Bake in oven  
at 425 degrees F., 8 to 10 minutes. Cool.

Dissolve lem on gelatin in boiling water, add
ing apple sauce and grated lemon rind; m ix  well. 
Chill until slightly thickened. Pour m ixture into 
baked pie shell, and let chill until firm. Just 
before serving time, place ring of small ice 
cream balls around outside of filling. Decorate 
each ball w ith toasted coconut. Makes about 8 
servings.

Apple Pie A La Mode
1 pastry stick 

V4 cup shredded 
coconut 

1 package lemon  
gelatin  

% cup boiling water

21/4 cup canned 
apple sauce 

Vz tsp grated 
lemon rind 

1 pint strawberry 
ice cream  

V4 cup toasted 
coconut

Take a stick of pie crust and m ix according to 
directions on package, adding Vz teaspoon more 
liquid than called for on directions. Mix in

Mrs. Byers: Ready to prepare ingredients for 
the apple pie which she here suggests as a 
summertime cooler.

☆  ☆  ☆  

Ginger ale, a long-tim e fa 
vorite cooler and thirst quencher 
for hot summer days, can be put 
to novel use as the mainstay in 
a tangy dressing for a green

stir slightly. Just before serving, 
stir with a fork to produce 
creamy smoothness.

fruit juice, frozen to a m ushy  
consistency.

Julienne: To cut food such as 
potatoes into m atch-like strips. 

Leek: Onion-like bulb, small-
salad. This savory _d ressin g jvm _  J ^  f p i  rp^^^^^^^ _ ^ ^  .....
add extra interest and popu- -U-C/OC; Macedoine: A  m ixture
larity to the crisp greens, the 
ripe tomatoes, cucumber slices 
and other vegetables you wish to 
include in the salad platter.

Follow these directions for 
making about one pint of dress
ing which you can store in the 
refrigerator:

of

Ginger Ale Dressing 
With Cheese

% cup ginger ale 
1 teaspoon unflavored gelatin 
Vs cup grated sharp cheese 
% cup chili sauce 
1 tablespoon grated onion 
Vs teaspoon salt. Dash of pepper 
% cup mayonnaise 

Pour Va cup ginger ale into 
large measuring cup; sprinkle 
with gelatin. Place cup in sauce
pan of boiling water until gela
tin has dissolved. Cool a little.

Blend cheese and seasonings 
into mayonnaise. Stir in the re
maining ginger ale, dissolve 
gelatin. Chill in refrigerator.

In Cooking Art?
If you enjoy the art of cook

ing, do you know the meaning  
of “frappe”, “mocha”, “timbale”?

Cooking terms are borrowed 
from various languages. A list of 
the more common ones and their 
definitions is essential for the 
homemaker who likes to enliven  
the menu with out-of-the-ordin- 
ary dishes.

A la king: Food served in rich 
cream sauce.

Bisque: A  rich cream soup; a 
frozen dessert, usually ice cream 
with nuts added.

Coddle: To cook slow ly and 
gently in liquid just below the 
point of boiling.

Compote: Sweetened stewed  
fruit left whole or in pieces, of
ten served with a meat course.

Fondue: A baked dish similar 
to a souffle, but including bread 
or cracker crumbs.

Frappe: Diluted sw eetened

vegetables or fruits.
Mocha: A  flavor from coffee; 

a combination of coffee and 
chocolate.

Mousse: A m ixture of sw eet
ened whipped cream and other 
ingredients frozen without stir
ring; combinations of cream, 
fruit, meat, vegetables, and so 
on, thickened with gelatin.

Ramekin: An individual bak
ing dish.

Scallion: A  bulbless onion.
Scallop: Ingredients arranged 

in a casserole betw een layers of 
cream sauce. Usually topped 
with buttered crumbs or crumbs 
and grated cheese.

Score: To cut shallow slits or 
gashes in the surface of such as 
a pie shell, w ith knife or fork.

Timbale: A  baked mixture 
made with a custard base to 
which meat, fish, or vegetables 
may be added.

Truss: To tie poultry into 
shape before roasting.
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