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Tillery Women Give Much Time: 

The members of the Tillery 
Home Demonstration Club have 

given generously of their time to 

the Red Cross work during the 

past month. At the March meet- 

ing they reported having made 1 

knitted muffler, 17 kit bags and 

10 bed side bags of Red Cross 

materials. They donated the ma- 

terial and made 2 lap robes for 

wheel chair patients and 12 pairs 
of hospital bed room mules. 

Those doing this Red Cross sew- 

ing were Mrs. Anna Draper, 
Mrs. Julian Draper, Mrs. H. B. 

Harris, Mrs. E. S. Fulghum, and 

Mrs. Willie Dickens. 
* * * * 

Other Red. Cross Work: 
The South Rosemary Home 

Demonstration Club women have 

made 961 surgical dressings. The 

Hobgood Club members have as- 

sisted with raising between $500 
and $600 for the Red Cross fund 

and help with making 23 kit 

bags and 16 bed side bags. The 

sewing was done under the sup- 

ervision of Miss Nancy Haislip, 
Home Economics Teacher. The 

Hardrawee women have also made 
their contribution. Mrs. S. A. 

Whitley has knitted 4 sweaters 
and Mrs. Thomas Sexton made 24 

hot water bottle covers. 

Clothes Moths: 
Now that spring is on the 

way, housewives should watch for 

clothes moths. The flying adult 
looks very much like what people 
used to call candle moths. The 

adult does not eat anything but 

lays from 100 to 300 eggs on wool 

clothing, upholstery, rugs, etc. The 

eggs hatch into little brownish 
worms in from 4 days to 4 weeks 

depending upOn the warmness 

or coldness of the weather. These 
little worms are destructive. They 
eat ravenously on whatever they 
find at hand until they reach ma- 

turity and in turn become adult 
moths. Complete information on 

how to control clothing moths 

may be had from leaflet No. 145, 
“Clothes Moths” from the U. S. 

Department of Agriculture, Wash- 

ington 25, D. C. 
* * * * 

Home Fruits: 
Strawberry lants should be mul- 

ched now. Pine needles are good 
mulching materials. Fruit trees 
should be sprayed now. Get a 

spraying schedule from the office 
of your County Farm Agent. If 

you have inadequate home fruit 
you should run the risk of set- 
ting trees and plants, even though 
it is rather late in the season. 

# * * * 

Vegetable 'Gardens: 
If you want to have your early 

set plants to start growing promp- 
tly Mr. John Harris, Extension 
Specialist of State College says 
to use around each plant one- 

half to one pint of a starter so- 

lution. This solution may be made 
by disolving one pound of 5-7-5 or 

5-10-5 commercial fertilizer in 8 
to 10 gallons of water. If you pre- 
fer you may use 5 gallons of cat- 
tle or horse manure or one gal- 
lon of poultry or sheep manure 

to 5 gallons of water. If you use 

the manure solution allow the mix- 
ture to stand for two or three 
days before using the liquid. 

Before planting small seed 
smooth the bottom of the furrow 
by running a wheel down the row 

or pack it with the hoe handle. 
Cover seed lightly and firm the 
soil but do not pack it. 

If you use a heavy application 
of manure apply 2 quarts of com- 

mercial fertilizer to a 100 foot row. 

Increase fertilizer to 3 to 5 quarts 
where only a little manure is used. 

Mulching garden vegetables 
helps to conserve moisture and 
also helps to keed down grass 
and weeds. v 

You may obtain a “Diagram of 
Home Garden For Family of Five” 
Special Home Garden Plan. This 
diagram gives the proper distance 
between the rows, the number of 
feet of rows of each vegetable and 
how to rotate the crops in order 

Special Notice 
About Kerosene 

When your Kerosene Ration ex- 

pires, mail or take the stub from 

your old coupon sheet to the of- 
fice of the War Price & Ration- 

ing Board for an additional ration. 

Coupons will not be mailed unless 

you notify the Board that you 
need a renewal. 

Visiting Parents 
S-Sgt. Leslie Collier of Camp 

Forrest, Tenn., arrived in town 

Tuesday night to spend a few 

days with his parents, Mr. and 
Mrs. Jim Collier. S-Sgt. Collier 
was before entering the service 

enployed by the Post Office here. 

RECEIPES OF 
THE WEEK 
VIRGINIA BLOUNT 

Home Economist 

During this season of, the year 
many people are observing Lent. 
This is a form of discipline or 

self denial, whether it be the eat- 

ing of various foods, drinks, or 

certain pleasures. Those sea-food 
recipes may help you plan your 
meals during this season. 

* * * 

Baked Fish: 
Prepare a 2 1-2 to 5 lb. fish, 

leaving head and tail attached. 
Stuff with a dressing made of 1-2 

cup bread crumbs, 2 Tbs. melted 
fat, 1 small onion chopped, 2 

Tbs. hot water, 1-2 tsp. salt, 1-4 

tsp. pepper and l Tbs. chopped 
celery. Pin sides together with 
skewers. Cut four gashes through 
the sides and back and insert 
slices of bacon or salt pork. Brush 
fish with melted butter and dredge 
with salt, pepper and meal. Put 
a piece or two of salt pork in 
the bottom of the pan, and bake 
at 375 deg. for 30 min. Remove 
skewers and garnish with parsley 
sprigs, sections of lemon, slices of 
pickles, green peppers or cucum- 

bers. z 
* * * * 

Salmon Loaf: 
1 c. cooked salmon 
1 Tbs. butter 
1 c. bread crumbs 
1 c. hot milk 

2 eggs, well beaten 
salt 
pepper 
Combine ingredients in order 

given. Press into buttered bread 
pan. Bake for 30 min. in a mod- 
erate over 350 deg. 

* * * * 

Jellied Twna Fish: 
2 egg yolks 
1 tsp. salt 
1 tsp. dry mustard 
1 1-2 Tbs. butter 
3-4 c milk 
2 Tbs. lemon juice, or vinegar. 
Combine these ingrediendts and 

cook over a double boiler until 
thickened. Add 1 Tbs. gelatin coft- 
ened in 1-4 c. cold water, and 1 
7 oz. can Tuna Fish, flaked. Turn 
into a wet mold, pan, or individual 
molds. Unmold on cold platter and 
garnish. 

* * * * 

Frozen Crabmeat Cocktail: 
1 c. flaked crabmeat 
1 tsp. gelatin 
4 Tbs. tomato catsup 
2 Tbs. cold water 
Salt 
Paprika 
1 tsp. lemon juice 
1 tsp. Worcestershire sauce 

4 Tbs. French dressing. 
Soak gelatin in cold water and 

dissolve over hot water. Blend all 
ingredients with the gelatin and 
mix thoroughly. Unmold and place 
on lettuce cups. Garnish and serve 

as an appetizer or salad. 

Enfield Mayor's 
Car Is Stolen 

Enfield—Among cars stolen over 

the State during the week was 

that of Mayor E. E. Stallings, 
of Enfield. Two sailors came in- 
to town early one morning last 
week on a Virginia licensed car, 
stopped in front of the Mayor’s 
house and one got in his parked 
car and drove it off. About five 
miles from town the two cars 

were wrecked and left on the side 
of the road. The sailors, walking 
to town were picked up by Leon 
Neville and given a ride to town, 
saying they were from Texas, and 
had been up the country visiting 
relatives. It is thought they took 
a bus from Enfield. No arrests 
have been made. The Stallings car 

was badly damaged in the wreck. 
A wallet, found in the Virginia 
licensed car, contained insurance 
papers belonging to an agent of 
Roanoke Rapids, but it was not 
his car. 

Technician 5th grade Iva Dick- 
ens is spending a 15 day furlough 
with his wife, the former Miss 
Estelle Pittman, of this city. 

Cpl. and Mrs. John P. Long, qf 
Taft, Colif., are spending some 
time with Mr. and Mrs. J. C. 
O’dell. Mrs. Long is the former 
Miss Hattie O’dell of this city. 

'Nowadays war requirements 
must come before anything 
else. That’s why you’re some- 

times unable to get Carstairs 

White Seal whiskey. You see, | 
, 
we’re devoting our distilling 
facilities 100% to the war effort. 
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peaches! 
Point Free Extra Fancy 1 

Evaporated I 

j 
SOY BEANS | 

SUNNYFIELD FLOUR FOR 1 

Pancakes 3 19cl 
ANN PAGE BLENDED Sg 16-oz. <| | 
Syrup bot ivc| 
IVIILD & MELLOW COFFEE I 

8 O'clock 3 Z 59CJ 
ENRICHED DAILY DATED | 
Marvel Bread ’Tl?"" llcl 
1 RED POINT PER TALL CAN—WHITEHOUSE J 

Evap. Milk 4 ZL 35cv 
ANN PAGE 17%-oz. GLASS — 6 BLUE POINTS 1 

Beans ZS 10cJj 
STANDARD — 14-oz. CAN — 3 BLUE POINTS G 
q VARIOUS No. 2 | I 
3 60S BRANDS Can ■“ I 

MEAT MARKET DEPARTMENT I 
SUNNYFIELD SLICED I 

Bacon,|b* 37c | 

DRESSED AND DRAWN HOME KILLED, 

Fryers„,b- 53c 
DRY SALT 

Rib Sides,'b- 19* 
STRIP — RINE ON j 

Bacon,,b- 32c 
FRESH f 

Pork Hams,lb- 31c 
FRESH FISH AND OYSTERS 

PRODUCE DEPARTMENT , 

I NEW GBEEN OCC Lima Beans per Lb. 

TOMATOES \ 
s * 

Carrots °r Beets 2 
A I ■ FLORIDA m 

Cabbage green 5 
RED BUSS OR SEL. COBBLERS f i 

Seed Potatoes Z 56-00 
1 i-1 ■ 

\ 

8 1, 15c" 


