
Fund Allocated For 
Tubercular Hospital _ 

Raleigh, May 19—North Caroli- 
na's council of state pulled the state 
tuberculosis santorium back onto its 
feet today with an emergency fund 
allocation of $57,043. 

The council of state also turned 
«ver $10,000 to the "Lost Colony" 
production at Manteo and $12,117 
to the fund to, pay superior court 
judges. 

The sanitorium appopriation was 

to help the institution meet its bills 
for the rest of the year, officials 
said, because it overshot its budget 
*nd was operating at a deficit. 

The Lost Colony sum was the 
third allocated to the dramatic pro- 
ject in three years, a total of 
$45,000 thus far. A general as- 

sembly act authorizes the state to 

Selp meet the historical drama pro- 
ject's operating expenses. 

Importation Of 
Milk Into State 
Hits Low Record 

Raleigh, May 20—The volume of 
sr.ilk imported into North Carolina 
is at its lowest, point since before 
the war, agriculture Commissioner 
L. Y. Ballentine said today. 

Ballentine said imports were cut | 
under an act of the 1949 legisla- 
ture which requires both the receiv- 
er and the shipper of milk to obtain 
permits from the State Board of 
Agriculture. 

The commissioner said only tem- 

porary permits good for ten days | 
were being granted and that policy j 
would be followed until the depart- 
ment can check the sources of all: 
imported milk. 

Ballentine said imports of grade1 
A milk declined from an average of j 
39,49& gallons a day during January; 
to 100.000 gallons a day during' 
April. He predicted May imports 
would average less than 5,000 gal-; 
tons a day. 

He said North Carolina's produc- 
tion of Grade A milk has been at 

record high for several months. 

BENEFIT BY THIS 
GOOD NEWS 
COMBINATION 

YOUR HOME TOWN PAPER 
fire* you complete; dependable 
focal new*. You need to know alt 
itwt is going on where you- live. 

But you live also in a- 
WORLD where bis events are in< 
Hm making — events which can. 
mean so much to you, to your 
job, your home, your future. For 
constructive reports end interpre- 
tations of national and interna- 
tional news, there is no substitute 
lor THE CHRISTIAN SCIENCE 
MONITOR; 

Enjoy the benefits of being 
bast informed—locally, nationally, 
internationally — with your local 
paper and The Christian Science 
Monitor. 

LISTEN Tuesday nights over 
ABC stations to "Tha Christian 
Science Monitor Views the News." 
And use this coupon 
today for a special in- ^ ^ D a 
troductory subscription, vj) | Fundi 

The Christian Science Monitor 
One, Norway St., Boston 15, Mats., U.S.A. 

Please send me an introductory 
subscription to The Christian Science 
Monitor — 26 issues, I enclose $1. 

(name) 

(address) 

(city) (sone) (state) 
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ADMINISTRATRIX NOTICE 
TO CREDITORS 

The undersigned having qualified 
as Administratrix of the Estate of 
Ernest Gibson Dysart, deceased, late 
•of McDowell County, North Caro- 
lina, this is to notify all persons 
having claims against the estate of 
said decedent to exhibit the same 

to the undersigned at the offices of 
Messrs. Proctor & Dameron, Marion 
Theatre Building, Marion, North 
Carolina, on or before May 12, 1950, 
or this notice will be pleaded in bar 
of their recovery. All persons in- 
debted to said estate will please 
»ake immediate payment. 

This the 10th day of May, 1949. 
HANNIE BIDDIX DYSART, 
Administratrix. 

NOTICE 
Korth Carolina 
McDowell County 

The undersigned, having quali- 
fied as Administrator of the Estate 
of Z. C. Harris, deceased, late of 
McDowell County, North Carolina, 
this is to notify all persons having 
elaims against said Estate to pre- 
sent them to the undersigned, at 
Marion, North Carolina, on or be- 
fore the 22nd day of April, 1950, or 

this notice will be pleaded in bar of 
their recovery. All persons indebt- 
ed to said Estate will please make 
immediate payment to the under- 
signed. 

This 21st day of April, 1949. 
MAX HARRIS, Administrator 

of the Estate of Z. C. Harris, 
deceased. 

-far ah ^/inri s 

CooKtrtg Class 

While strawberries are in season 

serve them often and for variety 
prepare them a different way each 
time you serve them. Desirable 
strawberries should be clean, firm, 
but not hard, free from decay and 
a good red color. 

Pineapple Strawberry Salad 
with Mint Dreitin; 

6 slices pineapple 
18 large strawberries 
Lettuce 
Mint salad dressing 
Wash and drain the lettuce and 

arrange on chilled plates. Place a 

slice of pineapple on each serving, 
garnish with whole strawberries 
and accompany with mint salad 
dressing. 

I 
Mint Salad Drtuing 

1-2 cup water 
1-4 cup sugar 
1 teaspoon butter 
1 egg yolk 
1 1-2 teaspoons cornstarch 
1-3 cup lime juice 
2 tablespoons fresh mint chopped 
1-2 cup cream whipped 
Boil the water and sugar in the 

upper part of a double boiler, plac- 
ed over direct heat. Mix the butter, 
melted, the egg yolk and cornstarch, 
pour a little" of the hot syrup over 

it, return to double boile; and cook 
over water until the mixture thick- 
ens. Remove from heat and add 
the lime juice and mint. When cco! 
fold in the whipped cream. 

Calavo and Strawberry 
Salad 

Calavo cut in slices 
Strawberries cut in halves 
Lettuce 
French dressing 
Cut the calavo in halves length- 

wise and remove the large pit. Pare 
the halves and cut in slices. Ar- 
range the slices in nests of lettuce 
leaves and cover with a French 
dressing made with lime juice. Top 
with strawberries previously cut 
and slightly sweetened with confec- 
tioners sugar. To be at its best the 
salad should be served thoroughly 
chilled on a lettuce plate. 

Strawberry Muffins 
2 cups flour 
3 teaspoons baking powder 
1-2 teaspoon salt 
1-4 cup sugar 
1 egg 
1' cup milk 
1-4 cup shortening melted 
Strawberries 
Sift together the flour, baking 

powder, salt and sugar. Beat the 
egg, add to the milk and shortening. 
Add the liquid to the dry ingredi- 
ents quickly and stir lightly until 
just barely mixed. Fill greased muf- 
fin tins one-third full, place a large; 
strawberry in each and cover with 
the remaining batter. Bake in an 

sven 400 degrees for 25 minutes. 

Cocoanut Waffles with Crushed 
Strawberries 

2 cups pastry flour 
3 teaspoons baking powder 
1 teaspoon salt 

^ 
2 eggs 
1 cup milk 
6 tablespoons melted shortening 
1-2 cup shredded cocoanut 
Mix and sift the flour, baking 

powder and salt. Beat the egg yolks 
and add the milk. Sift in the "dry 
ingredients and continue b'eating. 
Add shortening and cocoanut. Fold 
in the beaten egg whites. Mix thor- 
oghly. Pour as usual into the waf- 
fle iron. Serve with fresh strawber- 
ries, crushed, and sweetened with 
confectioners sugar. This makes a 

very delicious and unusual crisp 
waffle that may be served for des- 
sert. 

There is potential demand in Eu- 
rope for from 25 to to 30 per cent 
more citrus and citrus products than 
before World War II. However, 
there is little immediate possibility 
of improving the market there for 
United States citrus exports because 
of a dollar shortage in most Euro- 
pean countries. 

One of the few Americans to mint 
gold coins privately was Christopher 
Bechtler of Rutherford ton, N. C. 

ADMINISTRATOR'S NOTICE 
North Carolina 
McDowell County 

The undersigned having qualified 
as Administrator of the Estate of 
Mary Pressley Roberts, deceased, 
late of McDowell County, North 
Carolina, this is to notify all per- 
sons having claims against said 
estate to present them to the under- 
signed at Marion, N. C., on or be- 
fore the 13th day of May, 1950, or 
this notice will be pleaded in bar 
of their recovery. All persons in- 
debted to said estate will please 
make immediate payment to the un- 

dersigned. 
This 12th day of May, 1949. 

C. R. McCALL, Administrator 
of the Estate of Mary Pressley 
Roberts, deceased. 

McDowell Students 
At Wake Forest 

Wake Forest—Of the record num- 

ber of 2,111 students enrolled at 
Wake Forest College during the 
1948-49 school year, there are six 
from McDowell county. 

Marion is represented by William 
R. Ledbetter, son, son of Mr. and 
Mrs. M. D. Ledbetter; James E. 
Walker, son of Mr. and Mrs. I. L. 
Walker; Thomas F. Gibson, son of 
Mr. and Mrs. Carl S. Gibson; and 
Willard Kaylor, son of Mr. and Mrs. 
Frank J. Kaylor. Ledbetter, Walk- 
er, and Gibson are all juniors while 
Kaylor is a senior. i 

Other studtents from the county 
attending the college are Elmer Ru- 
dolph Pruitt, son of Mr. and Mrs. 
Pearl Pruitt, of Old Fort, and 
Charles W. Dobson, son of Mr. and 
Mrs. Cecil B. Dobson, of Nebo. 
Pruitt and Dobson are also mem- 

bers of the junior class. 
Pruitt is a member of the Baptist: 

Training Union, well known relig-| 
ious organization, while Kaylor was, 
an outstanding basketball player for 
three seasons at Wake Forest. He 
played- guard and! was regarded one 

v ASS y *4; 

of the best set shot artists in the 
Southern Conference. 

whoTnows? 
1. What is the minimum age for a 

United States Senator? 
2. Can a foreign-born citizen of 

this country become a Senator? 
3. How many Senators represent 

each State? 
4. Who presides over the Senate? 
5. What is the ancestry of oar 

domestic cats? 
6. What is a small cow pony call- 

ed? 
7., What is the nautical unit of 

speed. 
8. What fur is used in making 

men's fedoras? 1 

9. What hat became a symbol in 
p. presidential campaign? j 

10. What famous American col- 
onist was imprisoned for refusing 
to remove his hat in court? 

(See answers on page 7) 

Left over syrup or juice from 
canned fruits should be utilized in 
a fruit drink; it may also be used 
for basting ham or luncheon. meat, i 

I 

Licensed Wiring Contractors 

Johnson Electric Co. 
MARION, N. C. 

"We Service Everything We Sell" 

Westmoreland- HatvKjnf 
Ftinercil Service 

^/imbx* lance 

Phone 4-76 
Phone 276 220 S. Main Si. 

Use The Progress Want Ads. They bring results* 

MEET YOUR POWER PEOPLE 

They're down on the Farm 

...AND THEY LOVE IT 
Your power people who work with form groups find a big PLUS in their 

lob, for they help new rural industries grow turkey raising, dairying, 
potato curing, locker freezing, and many others. 

They find it pretty satisfying, for Instance, to recommend apparatus rhot 

will permanently remove the weather risk in hay drying. 

Heat cables, switches, thermostats, and humidity controls for a potato cur- 

ing structure are more than mere electrical installations to these men. They 
\ 

have seen such projects increase cash incomes by thousands of dollars an- 

nually in many Piedmont communities. 

Teaching boys in an agricultural class the use of electricity to make and 

repair their own tools means less time lost, lower production costs, and 

greater profits on every farm represented in the class. 

Helping poultry growers receive the benefit of electricity for healthier 

broods, fewer losses, greater egg production, and earlier marketing gives 
our Farm Specialists another PLUS in Satisfaction. 

Yes our Farm Specialists like their job.' Briefly, it means helping toj 
Reduce Risk and to increase Comfort; Leisure, and Profit for 

Cerelium' Citizen No. 1 . The Farmer. 

DUK POWER COMPANY 
th. CxxAxr&rutjL 


