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Win Honors

~ for having adding the sec-

Old Favorite
Provides
Travel Meal

Pythians

Mrs: Clara Nesby and
Albert Williams have re-
turned from the bi-annual
supreme convention of the
Knights of Pythias and the
Court of Calanthe in
Jackson, Miss. where they
received several honors.

Mrs. Nesby was re-
elected Supreme Worthy
Orator of the Supreme
Court of Calanthe. The
pose involves responsibility
for religious services of the
supreme court.

She also accepted an
award of $100 for the Grand

ond highest number of
members during the past
year. The N.C. court's
youth branch won a trophy

-having the second high- |
est attendence at the

gathering.

Williams- was awarded
the supreme degree, the
highest of five degrees
conferred by the order,
during the convention.

. In other highlights, Mrs.
Nesby said that. the
Supreme Court of Calanthe
adopted the N.C. court’s]
theme of ‘‘Togethermess’’
as the theme for the entire
court and also adopted a

Mrs. T. W. Pittman of Red
Springs as convention
song. _

She quoted NAACP exec-
utive director Benjamin L.
Hooks, also supreme
worthy counselor for the
Court of Calanthe, as say-
ing the song summed- up
the spirit of the convention.

Dessert

Tips

If making a homemade
jam intrigues you, now is
the time to discover how
easy it is with a recipe for
freezer Minted Peach Jam.
The fruit is not cooked--just
mixed with sugar, mint,
lemon juice and powdered
fruit pectin. It's the pectin
that assures a good ‘‘set”’
and helps capture fresh
fruit flavor.

MINTED PEACH JAM
2% cups prepared fruit
(about 2 1b. fully
ripe peaches)

2 tablespoons lemon juice
1 teaspoon ascorbic acid
crystals (optional)

S cups (2% Ib.) sugar
1 tablespoon chopped
fresh mint
% cup water
1 box gelatin
(1% oz.) fruit pectin

First prepare the con-
tainers. Use only con-
tainers 1 pint or less in size
that have tight-fitting lids.
Wash, scald and drain con-
tainers and lids; or use
automatic dishwasher with
really hot (150° or higher)
rinse water.

Then prepare the fruit.
Peel, pit and chop or grind
very fine abaut 2 pounds
peaches. @ Measure 2%
cups into large bowl! or pan.

Add lemon juice and
ascorbic acid.

Then make the jam.
Thoroughly mix sugar into
fruit. Add mint and let
stand 10 minutes. Mix
water and fruit pectin in
small saucepan. Bring to a
boil and boil 1 minute,
stirring constantly.  Stir
into the fruit. Continue

Moy Byl

uduct cooking and the first
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2 Ib. box of beef patties with
each 850 purchase of these

advertised items. 8 patties per
box.

GOURMET &
BREADED SHRIMPS

Dehcrons Gulf ' I
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' 31bo Breading o

Bag
Approx. 82.82 per 8 oz. servin

L SHRIMP
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licious shrimp and
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connter s delight
16 - % oz. steaks

per | 1h. box

LITCRAB LEGS

Fully cooked. Flash
Frozen From the Cold
\Vashan Waters, A

Gounrmet Treat,

Approx. $2.41 per 8 oz. serving

N.Y. STRIP STEAKS
(Boneless)
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We believe we have ordered adequate quantities to last for
this event. based on previous sales. However, it is possible
that a ~sell-out could occur.

Quantities limited to available supplica.




