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vegetables which have

escaped the burning tem-

peratures. }
Too bad the extreme hot

weather has made the lush
Junegarden look pretty sad.
There could be vegetables
available in most gardens
yet and if not they are ready
for you at the nearest
produce counter, if you can
afford thun o

and there .are a few

The followmg recipes
from .the kitchens of the
American Spice Trade
Association show two ways
of grilling ‘vegetables.- In
herb-grilled vegetables you
use thickly sliced eggplant,
halved zucchini or tomato

GRILLED VEGETABLES — Make room on your bar-

slits in the top of the foil
package to let some of the
steam escape.

Sweet corn, the darling of .
the cookout menu, is
especially good with butters
spiced with curry powder,
chili powder or nutmeg. Dill
and basil are special in
baked potato butters. All
vegetables are delightful
with herbs; onion products;
celery salt and pepper,
black or white.

By using the outdoor grill
more and more you will be
able to economize on fuel
and keep the cooking chores
simpler and cooler.

Herb Grilled Vegetables

% cup butter or
margarine

1 tablespoon onion powder

1 tablespoon parsley
flakes

1 teaspoon basil leaves,
crumbled

1 teaspoon garlic powder

‘30 minutes. Makes six
portions.

While we'are on the"

subject of herbs we might
remind you that one of ‘the
handiest bits of convenience
on the -grocery. shelves is

dehydrated parsley. Our °

great-grandmothers used to
dry parsley and all kinds of
‘herbs for their own use and
we can do it, too. So, if your
have parsley growing in
your garden dry some for
later use. Parsley flakes are
delicious in a vinaigrette

sauce over snap beans or

‘'spinach. Or in parsley

butters. To help preserve

the bright green color, store '

parsley flakes in a dry place '

away from oven heat and -

green pepper

1% ‘cups quick oats, un-
cooked

1 cup shredded Cheddar
cheese.

"3 cup finely chopped
onion

% cup finely chopped
mushrooms

one-third cup unprocessed
bran

3 eggs

cold sores, teething pain'.
relieved for hours.

When minor mouth pain strikes
use Anbesol. the pain killer
Anbesol, with three anesthetics.
soothes irritated nerve endings,
deadens pain. Helps prevent in-
fection, too. Use as directed for
hours of relief

Clothes Closet

Bank of North Carolina Building
(SECOND FLOOR)

MONDAYS AND THURSDAYS
2P.M.TOSP. M.

(Nominal Charge For All Items)
'SPONSORED BY CHURCHES OF EDENTON

Come By And See The
Fﬁendlly Folks At

denton Savings & Loan
Association

A Safe Place To Save Since 1905
322 S. Broad St. - Edenton, N. C.

% teaspoon salt

% teaspoon ground black
pepper

1 medium eggplant, cut in
one-half-inch slices

2 medium zucchini, cut in
half lengthwise

2 medium tomatoes, cut in

becue grill for herb-buttered vegetables to go with broiled half crosswise

meats, fish or fowl.

STARTS FRIDAY FOR SEVEN BIG DAYS
OPEN
e covts Daily 7:30
PR TA ‘*’MBC Weekdays 2:00

SHOWPLACE OF THE ALBEMARLE

ROBBY
BENSON

SPECIAL LATE SHOWS FRI. & SAT.

NITE 11:30

METROCOLOR

8 o

_ . Summer is the time for family vacations. Your
Production Credit Association can make your
vacation travels more enjoyable with money for a
new car. You see, wesewefarmfami!yneedstoo

Albemarle Prod.. Cmgﬂ Am{
' nghm 17 North by
Edenton, N. C. 7

In a small saucepan melt |

butter. Stir in herbs and
seasonings. Brush both
sides of vegetables with
herb-butter mixture.
Arrange eggplant and
zucchini on a grill over hot
charcoal. Grill five minutes.
Turn eggplant and zucchini.
Place tomatoes on grill, cut
side up. Grill all vegetables
until done, "about “five
minutes ~fonger, " brushing
occasionally with remaining
herb ‘butter mixture. If
desired, all vegetables may
be grilled in a hinged wire
grill over hot charcoal for
ten minutes turning and
brushing with herb mixture.
Serves four.
Grilled Potatoes
and Onions
3 tablespoons
minced onion
3 tablespoons water
2 1bs. small new potatoes
Ya cup butter or
margarine, melted
1 teaspoon marjoram
leaves, crumbled

instant

later .

Regular 40.00

Ef etk Tyler

¥

layaway nowisave:
$2 holds your
choice until October 1st

32.88¢

downtown edenton

- Maa tin drmy you, Bodte-for ihe sporty you
‘'ond they’re on whmdurlnwtpocbl
e ‘Bost' layeway Sale.* Only a $2.00 down payment.
.. will hold your boot layaway until Omdnr ln, c' whid' :
muqngukn pym‘nn begin mth loyaway 3
. byN&nmb« 30. Act now while
and loyaway your favorite . & "
i .mmna.dnny leathér with stacked hee




