
Freezing Fruits and Berries
Fro/en fruits and berries are a

pecial treat at any time and

particularly so during out of sea-

in months. The color, flavor, and

nutiitive value of fruits are all
»rt .»ine«l by freezing.

I'ruiN that have a pronounced
jli'vor .uk! attractive color, are

fully r»>e and sound, and are at

the stage of maturity best for serv-

:,t the table are best for freez

The washing of fruit is one of

|fi n.ost important steps in pre¬

paring it for freezing. About a

(H nt ei fruit should be washed at
me, and low growing fruits

u lei be washed more than once

remove all sand and dust. Wat-
>aked fruit does not freeze

jjuct essfully, and the washing
ild be done quickly. Drain

. roughly on a tray covered with

absorbent toweling. If possible,
place trays in refrigerator for
draining.
Stuns and caps of raspberries

dewberries and gooseberries may
be removed with the fingers. Caps
of strawberries should be remov-
ed with a knife. Skins of peachc*
and apricots should be removed
by plunging them in boiling water
for one minute, removing, and
plunging in cold water for a min¬
ute After washing cherries, pits
may be removed with a salad fork
or a three-pronged steel kitchen
knife. No fruit to be frozen should
be bruised or mashed.

Fruits may be packed dry, in
dry sugar, or with syrup. Make
syrup by stirring sugar in boiling
water. To make a medium syrup
use 1 cup of sugar to 2 cups of
water. To make a heavy syrup.

BLOCKS BLOCKS
CINDER BLOCKS

all sizes Window & Door Lintels

COMMON NAILS
No. 8, No. 10, No. 16, No, 20

NOW IN STOCK

Windows and Doors - any size
IMMEDIATE DELIVERY
We carry a complete line of

SIGNAL FEEDS, GROCERIES,
GAS and OIL

Also complete line cf Citrus Fruits

PEACHTREE FARM AND HOME
SUPPLY

(In front of Peachtree School)
"Trade with Friendly People"

ROUTE 1 MURPHY, N. C.

use equal portions of sugar anil
i water. Syrup must be chilled be-

fore it is used, and it is recom¬
mended that it be made a day
In fore it is to be used. Except for
apricot and peaches, which dis¬
color unless sugar or syrup is
used, fruit t;> be used for pies and
jams should not be sweetened.

Apples, apricots, peaches, and
pears disco! >.. rapidly after peel-'
iiu is moved. To prevent this,
place tlu o fruits, immediately
after pcvling, in a solution of 3
tablespoons lemon juice to a gal¬
lon of cold water, or tea¬
spoons citric acid to 1 gallon of
cold water. Prepare only enough
oi these fruits for a package at a
t.me as fruit should not remain
in these solutions longer than a
minute.
Use on!\ f.im, rigidly construct¬

ed cartons for packing fruit for
freezing The> must be moisture-
vapor-proof because air leakage
discolors and damages the fruit.
Do not use cellophane-lined bags
for packaging fruit prepared with
sugar or syrup. Do not press or
crush the fruit into the container.
Leave one-half inch in the top of
the containers for expansion. Seal,
label, and freeze immediately.

Applesauce Peel and cook ap¬
ples about 10 minutes until mushy.
Acid sugar and stir thoroughly.
Strain il necessary. Cool. Package
in heavy cellophane bags or car¬
tons. Freeze at once.

Apples for pie Peel, core, and
slice apples into a solution of
lemon juice or citric acid. Rinse
and drain on tray covered with
paper towel ine. in refrigerator.
Pack in contain ers and freeze.
It is not necessary to add sugar to
apples for pie. but sugar may be
added it desired. The proportion
is one part suuar to four parts
apples.

Blackberries, boysenberries. and
dewberries Freeze only mature
fruit. Wash thoroughly, a quart or
le -s of berries at a time. Spread
ene layer thick on paper toweling
on a tray and drain in refrigera-

For dessert, pack berries in a
oil and cover with a medium

>rup. For pie. place the drained
b Tries i:i a bowl, sprinkle with
si .:ar. using one part sugar to
four parts berries. Carefully blend
s.r-rar with berrie- by usin : a slot-
till wooden M>on. Package, -eal.
and freeze.

, Blueberries and huckleberrir
K(-move immature brrrie«. wash

RANGE J

:R£ES YOU FROM
"OVEN WATCHING"!

^ vV hello to branJ new cook¬
ing leisure with a new Uni¬

versal "Speedliner" . . the com-

fl'tely automatic Tru-Bake frees
you from "oven-watching" . . .

coi.'ks complete meals by itself.
And the new Super-Heat Thrift
units plus the new auxiliary
Hiermo-Chef oven combine to
niake the Speciiliiici thc fastest-
cooking, easiest-to-use electric
range ever! See the new Univer¬
sal Speedliner today!

r.-

Only UNIVERSAL HAS All Three Features

/THERMO-CHEF AUXILIARY
OVEN, an extra top-of-the-range
oven for baking, roasting,
steaming, stewing, and canning,
u ith automatic timing if dc*
sm-J A time-and-money saver.
Comes completely equipped.

2 SUPER-HEAT THRIFT UNITS WITH
MUIT-I-HEAT CONTROL. Most (
efficient cooking unit ever

made. Gives ANY DEGREE
OF HEAT DESIRED. And
there's none to compare for
quick, easy cleaning.

O TRU-BAKE AUTOMATIC OVEN,

J WITH POSITIVE HEAT CONTROL
New "push-button" Preheat
Switch, and thermostat assure
even temperature control Auto*
matic timer controls cooking
period.

Murphy Electrical Shop
"Next Door to the Post Office"

PHONE 134-R MURPHY, N. C.

thoroughly, and drain. Place in
howl. add sugar in the proportion
of one part sugar to four parts

l orries. Package, seal, and frieze
immediately.

('lu rries Wash thoroughly and
quickly. Remove stems, and place
n refrigerator to drain and firm,
remove pits. Work with only a

null amount at once because juice
accumulates. Add one part sugar
to four parts cherries and package.
Freeze at once A medium syrup
may be used with sweet cherries

'if they are to be used as a sauce.
Citrous juices Chill oranges

;*ml grapefruit. Extract juice and
remove seeds. Strain if desired.
Pour into paraffin coated contain-
* rs. seal, and freeze at once.
Gooseberries Select matured

gooseberries, but before they have
ripened fully Remove stems and
blossom ends, wash thoroughly,
:»nd drain. Place in bowl and add
one part sugar to four parts goose¬
berries. Package and freeze. (loose-
berries may also be frozen without
sugar.
Grapefruit and orange sections
Chill, peel, and section. Be cer¬

tain all skin and membrane is re-

moved Drain. Pack in cartons with
rounds of cellophane between lay¬
er-; »1, and freeze. Sugar may
ho cl to grapefruit if desired.
Peaches Remove skins, pit, and

slier Peel and slice only one

quart at a time so that they will
not become discolored. Place slices
in a bowl and sprinkle them with
ore thlcspoon of lemon juice. Add
ne part sugar to four parts peach-

< (.>.. Turn peaches gently in bowl
( with wooden spoon until sugar is

' thoroughly dissolved. Peaches may
also be packed in medium syrup,
Freeze immediately
Plums.Wash, sort. stem, and

halve the fruit, removing the pit.
i Drain, cool and add sugar in the

i proportion of one cup sugar to
five cups of plums. Seal and freeze.
Plums may also be placed in car¬

ton covered with medium syrup.
1 sealed, and frozen.

Strawberries Wash strawber-
| rics in ice water if possible. Wash

only a few at a time to preven'
bruising them. Drain and remove

cap. using a sharpe knife. Drain
and cool in refrigerator. Straw¬
berries may be frozen in syrup
or a th dry sugar. Add one purt

Tells How To
Get Longer Life
From Towels

By in hi cujki vr

Slate llonie Demonstration Agent
Loniicr Life lor lowels Itota'e

'
supplies by putting freshly laun¬
dered towels on t he boMt.m ol the
pile so that a few tovu-ls will not
get all the wear and laundering
while others lie in storage. Lo.ig
storage without laundering mav
cause the fabric to deteriorate, be¬
cause smoke, dust, and moisture
in the air combine to weaken the
cotton even while the towels are

resting on the shelf. Wash towels
before they become too soiled and
require extra rubbing or bleaching
to become white again. If a bleach
i- used, dilute it according to
directions and be sure to rinse
thoroughly afterward. Strong,
bleaches weaken fabrics. Drying

suga- to four parts strawberries.
Seal and freeze at once.

-ut doors in the sunshine is a safe
nd effective way to whiten towels.

IJring towels in as soon as they
re dry. bieause too much whipp-
;u b> the wind may loosen yarns
turners and cause them to fr^y
Home economists advise against

ironing Turkish towels. Ironing is

unnecessary labor and it mats t'ie
loops, making the fabric less absor¬
bent and may even break the
l bei in the yarns. Hand and dish
towels may be ironed flat and
then simply folded by hand. To
prevent too much wear at any one

place and keep the towel from
splitting along creases, fold tow¬
el*. sometimes in halves and some¬
times in thirds.
Never pull out too long a bash¬

ing thread, but rather cut between
the stitches and pull the basting
thread out in short lengths. In this
way large thread holes in tlie
material will be avoided, and, in
the case of sheer materials, the
possibility of pulling the fabric
threads will also be eliminated.

America's annual fire loss is
about $30,000,000.

A DISTINGUISHED RECORD
OF LEADERSHIP
SPEAKS FOR ITSELF TO THE FARMERS
OF NORTH CAROLINA

FORMER GOVERNOR

J. MELVILLE BROUGHTON
CANDIDATE FOR THE UNITED STATES SENATE

As Governor, Legislator ond Public Servant, Former Governor Broughton Took An Active Port in the
Accomplishment of These Progressive Measures for the Farmer:

| Fornn Governor Broughton has been engaged actively in farming for over twenty-five years and is
" himself flue-cured tobacco grower.

9 Mr. Broughton has been active in securing better prices for tobacco. In October, 194:!, while he was
"

Governor when the price for tobacco collapsed, he declared a marketing holiday and kept the mar¬

kets closed until he was successful in working out plans for better prices and a stabilized market. In
1945 he personally appeared before officials of the Office of Price Administration insisting on an increase

in the ceiling price for tobacco. The increase was granted which meant more than 10 million dollars to
the growers of tobacco. In 194fi he appeared before the proper government agencies insisting that ceil¬
ing prices and allocations on tobacco be abolished. This was done and meant millions of dollars to the

growers.

o He h. long been a member of the Farm Bureau and State Grange and has probably spoken to more

farmers in farm meetings than any person in the State He delivered one of the principal addresses at

the annual meeting of the National Grange at Grand Rapids. Michigan in 1944. He appeared on the
program of the National Farm Bureau meeting at San Francisco in December. 194fi.

A Mr. Broughton was instrumental in establishing thi Flue-Cured Tobacco Stabilization Corporation
which has meant many millions of dollars in increased income to farmers. He prepared the charter

and by-laws for this organization and has worked closely with the organization since its establishment.

B Mr. Broughton in 1947 drafted the legislation authorizing the establishment of Tobacco Associates. Inc.,
and prepared the charter and by-laws for the organization. Tobacco Associates is proving to be of great

benefit to tobacco growers in the European Recovery Program and the continuation of satisfactory Fed¬
eral farm legislation for tobacco.

£* Mr. Broughton has been actively connected with the dairy industry of the State. While he was Gov-
ernor he approved the program and procured the allocation of funds to set up at State College the best
dairy equipment for institutional purposes to be found in any institution of the South.

7 Mr. Broughton has shown great interest in other agricultural crops produced in North Carolina, such
" as cotton, peanuts, and fruits and vegetables. He collaborated with State Marketing Specialists in draft¬

ing the Commodity Referendum Act passed by the 1947 General Assembly under which farmers may act
jointly with dealers and processors in promoting the sale, distribution and consumption of farm prod¬
ucts. At the present time he is advocating the establishment of processing plants for Irish potatoes to
place potato-growing on a sounder and more profitable basis in North Carolina.

ON THE BASIS OF THIS RECORD
¦f

J. MELVILLE BROUGHTON
MERITS YOUR VOTE AND SUPPORT FOR

UNITED STATES SENATE
( IN THE DEMOCRATIC PRIMARY MAY 29


