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sease has been tentatively
identified by Dr. Charles
Averre, Plant Pathology Spe-
cialist, and Bill Reid, Area
in the

] Rocky Hock communty.
Alternaria is not a new di-
sease but may be new to us
by this name,

Alternaria is similar to
Downy Mildew in appear-
ance. -Infected sots are brown
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ure. Use 1%2” pounds of 80%
material in 100 gallons of wa-
ter per acre (trade names for
Maneb are Manzate D and
Dithone M22 Special). Re-

peat in about a week. This

treatment also controls Downy
Mildew, Brown Spot and
Gummy Stem Blight,
Cotton — Damp weather is
ideal for the build-up of Boll
Weevils. However, when we
checked scattered fields Mon-
day, we found no boll weevils
and only a few squares punc-
tured. Of course the squares
were very young in most
fields; therefore, the boll
weevils had not had much
time to do their damage.
Soon it will be time to ap-
ply Boron to cotton if you did
not use the materia] in your
fertilizer. Boron has been
found to be deficient on many
of our soils, and helps pre-
vent the shedding of squares,
and bolls, especially during
dry weather. Now the Boron
should be applied as a foliar
spray. Use 2% pounds of Sol-
ubar per acre mixed in
enough water to get a gocd
coverage of the leaves,
Peanuts — We have had
several questions about the
use of Bravo and Beénelate as
fungicidal materials.  Field
tests have indicated that both
of these materials are ex-
cellent for the control of leaf
spot on peanuts. Both are
spray materials and can be
used without skin und eye
irritation. Both materials
now have a North Carolina
Label for use on peanuts.
Use both materials every two
weeks.
Use Bravo — W75 at the

rate of 1!> pounds per acre, *

The rate for Benlate

ounces per acre.
Benlate is a systemic and

will kill existing infectious of
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value price!
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of three . . . it simultanecustly ad-
in proper balance to pro-

spot. It has been re-
very easily.

Ivy — This is the
year that Poison Ivy
likely to cause skin blis-
ers, swollen eyes and other
discomforts. Poison lvy is a
three leaflet vine commonly
found growing in the woods,
on fences and trunks of trees.

-

Poison oak, a variety of the

same plant is not a vine but
grows as 12 to 18 inch plant
and has similar leaves. ;

Not every one is allergic
to poison ivy or poison oak
but to those that are it can
be real trouble. In most cas-
es infection occurs because of
a direct contact with the
plant.

Poison Ivy is  difficult to
kill. The roots spread widely
and from even small sections
of roots left in the soil, new
plants will develop. Chemi-
cals are often the best means
of control. 2, 4-D (Amine
Form) is quite effective if
the poison ivy or poison oak
plant is growing in full sun-
light. If it is in the shade,
‘a° mixture of 2, 4-D and
%-4-5-T (Brush Killer) is more
effective, Amitrol is another
material that is recommended
for poison ivy and poison oak
control.

Tom Byrum, T8,
Dies Suddenty

HERTFORD — Tom Byrum,
76, 601 West Grubb Street,
died unexpectedly Sunday at
11:45 A. M. A native of Cho-
wan County, he was a son of
the lale Jesse and Mrs. Jane
Dail Byrum.

He waus employed as a sales-
man for the Hoke Motor
Company in Edenton and at-
tended the Center Hill Baptist
Church.

Surviving are his wife, Mrs.
Beile Dail Byrum; four sons:
Tommy P. Byrum of Hert-
ford; Hercules Byrum of
Gates; Britton Byrum of Nor-
folk., Va.; and Paul Byrum
of Newport News, Va.: three
daughters: Mrs. Viola Good-
win and Mrs. Annie Belle
Byrum of Tyner, and Mrs.
LIrgne Brouihton of “Yertford;

~ffa~<ister,”Mrs. "Rosfeé“ Boyce of

Tyner; two brothers, J. R.
Byrum of Tvner and Cecil
Byrum of Hertford; 21 grand-
children and 15 great-grand-
children.

Funeral services were held
Tuesday at 2:30 P. M., in
the Center Hill Baptist
Church by Rev, M. B. Motts

.{and Rev. Norman IHarris.

Pallbearers were Icon By-
rum, King George Byrum,
David Boyce, Jerdia Byrum,
Weldon Byrum and Bertram
Byrum.

Swinde!l Funeral Home was
im charge of arrangements.
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 warm rains that most in color and are often circular leaf ‘
has re- shaped, The disease usually ported that Benlate handles-

By DONALD 8. XORRIS
Housewives who employ
help around the house on a
regular " basis have an im-
portant mailing chore to per-
dorm before January 31,

1t is the late fall quarterly
report of wages and the so-
cial security contributions
paid on those wages. The
payment—due by the end of
January for the months of
October, November and De-
cember—covers all household
employees who arc paid cash
wages of $30 or more by one
employer in a calendar quar-
ter.

Contributions are based only
on cash wages. Cash or tok-
ens given ¢o the worker for
car fare count as wages. But
the room and board allow-
ance for a “live-in" domestic
employee does not count.

"The worker and the em-
ployer each contribute 4.8 per
cent of the worker's wages to
social security. In some
cases the employer may
choose to pay the entire 9.6
per cent contribution him-
self. ‘But it is the employer
who is responsible under the
law for making the reports.

‘More than a million house-
hold workers — maids, cooks,
cleaning women, gardeners,
handymen and babysitters—
are earning social security
protection through the wages
reported for them.

Information about social
security for household work-
ers is available from any so-
cial security office.

‘The Humanities
Series Doubled

The National Humanities
Series, a program designed
to take humanities presenta-
tions to small communities,
has begun its second year of
operation with the number of
presentations nearly doubled.

The National Endowment
for Humanities underwrites
the cost of the series, and
the Woodrow Wilson Na-
tional Fellowship Founda-
tion plans and administers
the programs.

The series will reach ap-
proximately 55 communities
in 32 states and present three

" related themes, “Justice —
~Trial and Error,” a study of

man’s quest for an orderly
community; “Stop, Look and
Listen,” an exploration of the
humanities through the me-
dia of music, films, television,
drama, art and literature;
and “Face to Face,” an in-
quiry into how and why men
create.

The series, according to a
spokesman, encourages in-
formality, interaction, dia-
logue and a shared experi-
ence between the presenta-
tion team and the audience.
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er. Beat egg yolks with milk;
stir into gelatin mixture.
Cook over hot, not boiling,
water unti] gelatin dissolves
and mixture coats a metal
spoon, Chill until mixture
mounds slightly. Stir in va-
nilla and almond extract.

‘Beat egg whites until soft

peaks form; gradually add re-
maining one-fourth cup sugar
dind continue beating until
still peaks form. Fold into
gelatin mixture. Fold in
whipped cream and cherries.
Spoon over chocolate layer in
pastry shell and chill several
hours or until firm.

If you're planning to grill
the chickens for Uncle Sam’s
birthday, be sure to plan
ahead. Start your fire suf-
ficiently before eating time
so that you can cook the
chicken in the leisurely time
that is needed to develop
flavor. The chicken will
take from 43 minutes to an
hour and a half to grill to
doneness. Here is an inter-
esting sauce you might try.
The chicken is marinated in
a sauce which blends lots of
lemon juice, seasonings and
green onions with salad oil.

Lemon Barbecued
Chicken

1 tcaspoon grated Jlemon
rind

1% teaspoons salt

% teaspoon dry mustard

14 teaspcon dried leaf orc-
gano

1 teaspoon Worzestershire
sauce

% cup lemon juice

143 cup salad oil

2 tablespoons chopped green
onions

2  broiler- fryer
halved or quartered,

Mix together lemon rind,
salt, dry mustard, oregano

chickens

and Worcestershire in a small |,
Gradually stir in lem- ||
Gradually stir in |’
oil and add onions. Pour':

bowl.
on juice,

over chicken in large bowl
or baking dish; marinate in
refrizerator for two hours.
Remove chicken from mar-

inade and place skin side down |

on grill, set three to six inch-
es from charcoal briguets that
have reached the light gray
ash stage. Cook until tender,
turning and basting occasion-
ally with marinade, 45 min-
utes to one and cne-half

time try stir-fry radishes.
Slice and cook the radishes
for one minute in butter or
oil in a skillet over high heat,
sprinkle with salt and pepper
and serve,

Fresh, red beets are a fab-
ulous food for summer. We
are all femiliar with pickled
hours. Serves four or eight.

Include plenty of fresh
fruits and vegetables in the
family menu this summer
while they are in season.
Here are some suggestions:

Radishes have long been a
crunchy favorite all over the
world. In Egypt, only the
radish leaves are caten. In
China, one kind of radish is
grown for the oil in jts seeds.
We like them fresh but some-
beets. Here's a new twist:
Cook six to eight beets, scoop
out the centets with a spoon
and marinate the shells in a
mixture of one-third cup
vinegar, two-thirds cup oil,
one teaspoon salt, one tea-
spoon sugar and one table-
spoon horsecradish. Pour this
over the beet shells and chill
overnight. When ready to
use drain and use the color-

My Neighbors

Instant kindness is provided
by Clairol’s Kindness Instant
Protein Hair Conditioner. A
60-second hair conditioner
with built-in setting action, it
does its most professional job
when combined with the heat
from a hair dryer.

More than 3,260,000 girls are
members of the Girl Scouts of
the U.8.A. If you want to help,
contribute a few hours every
week to supervising their
activities.
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“For Heaven’s sake
mother—of course I'm giv-
ing you the best possible

For a free button that says,
“try a little kindness,” send
your name and address to Cor-

o porate Services Dept., Clairol,
-E-he 345 Park Avenue, New York,
ful holders for fresh vege- N.Y. 10022.

tablcs, ezg salad or whatever
filling you prefer. We did
tiny ones one time and stuff-
ed them with blue cheese for
appetizers.

Don’t overlook North Caro-
lina blueberries. We used a !
pint the other twilight to
make our favorite cobbler, A
fourth cup of lemon juice
brought out the flavor of the
blueberries and vanilla ice
cream melting on the warm
pie was dclicious, We didn’t
count the calories and neither
should you,

Dear Friends:

I

Between tomorrow (Friday) at 6 P. M., and midnight Monday, July 5
... a 78-hour period . . . it is estimated that 1,000 traffic accidents
will take place in North Carolina.
TWENTY (20) PEOPLE WILL LOSE THEIR LIVES!

As you plan your trip to visit friends and loved ones, tour interest-
ing attractions or “bask on the beach”, let us be among the first to
urge you to plan your departure time intelligently whereby you will
not be “rushed” to the point where you must speed or drive carelessly
to maintain a schedule. Drive Carefully - Have A HAPPY FOURTH!

@U[Uﬂiﬁl gw unvral %nme North Garoling

As a result of these accidents !

£denton,

Hire a veteran.

A veteran construction worker,
a veteran electronics technician,
a veteran electrician,

a veteran draftsman,

a veteran cook,
a veteran aircraft mechanic,
a veteran medical technician,
a veteran computer programmer,
a veteran policeman,
a veteran nurse,
a veteran administrator...

Veterans have experience in dozens of fields.
And hundreds of speciaities . . . many of them
hard to find. Trade skills. Technical skills. Pro-
fessional and supervisory skills.

In fact, the Services spend some $3 billion a
year on training! And there's over $1 billion more
available for training through the Gl Bill and the
Manpower Development and Training Act.

Disabled veterans receive special vocational

Hire the Veteran. Hire Experience.

rehabilitation to provide them with skills.

Find out more about how your company can
benefit from trained, experienced veterans. Or :
how you can train them—your way—in a govern- )
ment-supported on-the-job training program.

For help in hiring veterans, contact your local
office of the State t Service; for on-
the-job training information, see your local Vet-
erans Administration office.
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