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All Saboteurs Do Not 

Depend on Dynamite 
All saboteurs are not aliens and 

do not operate in far-away factories, 

and all the selfishness in this coun- 

try is not confined to John L. Lewis 
and his coal miners. Some of both 
are to be found right here in Wash- 

ington County, and it is time steps 
were taken to correct some existing 
local conditions. 

For example, a call has gone out 

for all types of labor to help save the 

potato crop of this section. That 
this crop is a part of our war sup- 

plies may be judged from the fact 

that the government bought S5 per 
cent of all the potatoes shipped dur- 
ing the past few days from the area. 

Men and women, boys and girls, 
white and colored, are being urged to 

help save this crop: and they can 

early pretty fair wages while perform- 
ing what is really a patriotic duty 

This is a serious problem, yet there I 
are some—a few, but some—who are 

sneering at efforts being made by con- 

scientious men and women to recruit 
the help urgently needed in the po- 
tato fields. They have said it is not 

necessary: that it is foolish for white 
women to volunteer for this work: 
and they go on at some lengths to be- 
little and censure those who show an 

inclination to help. 
Food is needed to win the war. 

So are planes, ships, tanks and guns. 
The saboteur who blows un a muni- 
tions plant is no more reprehensible 
than the person who maliciously or 

ignorantly tries to create suspicion in 
the minds of patriotic workers that 
they are being played for -uckers.'' 
which is exactly what some of our 

OBSERVATION 
Posi Schedule 

Following is the Plymouth Obser- 
\ation Post schedule, form a a.m, 

Saturday. June 19. to 8 a.m Satur- 
day. June 26: 

Saturday. June 19 
8 to 10 a.m Elizabeth Willoughby 
10 to 12 noon Mrs. S. M. Rasmuson 

Peggy Brown. Capt. 
Mrs. P. W. Brown 

Mrs. J. B. Jordan 
Mrs. Frank B. Dew 

Don Overman, capt. 
Jerry Raynor 

12 to 2 p.m. 
2 to 4 p.m. 
4 to 6 p.m 
6 to 8 p.m. 
8 to 11 p.m. 
11 to 2 a.m. 

Sunday. 
2 to 5 a m. 
5 to 8 a.m. 
8 to 10 a.m. 
10 to 12 noon 
12 to 2 p.m. Mrs. 
2 to 4 p.m. 
4 tn fi n m 

June 20 
Joe Al Latham 

Wayne Browning 
Mrs. Moye Spruill 

Mrs. G. 1,. Sawyer 
J H Brown, capt 
Mrs W. H Joyner 

Ursula Bateman 
6 to 8 p.m, 
8 to 11 p in. 
11 to 2 am R 

Monday 
2 to 5 am. ----- 

5 to 8 a.m 
8 to 10 a.m 
10 to 12 noon 
12 to 2 p.m. 
2 to 4 p.m. 
4 to G p.m. 
6 to 8 p.m. 
8 to 11 p.m._ 
11 to 2 a.m. 

Tuesday 
2 to 5 a.m._ 
5 to 8 a.m. 
8 to 10 a.m. 
10 to 12 noon __ 

___ Ethe! Arps 
Jack Booker 

W. Johnston, capt. 
June 21 

_Tom Freeman 
Louis Trunzo 

Mrs. E. G. Arps 
Mrs Jule Brinkley 

Mrs Earl Cutler, capt. 
Mrs. J. H. Swindell 
Mrs. Don Overman 

Nancy Bateman 
Joe Gray Beasley 
Jack Peele. capt 

June 22 
_Jimmy Hodges 

Glenn Jones 
__Lulladeen Jordan 
Mrs. L. E. Griscom 

Mrs. M. J. Davenport, c. 
Mrs. Alban Papineau 

Mrs. Eugene Still 
_Iris White 

L. R Ange 
Johnnie Bratten. capt 

Wednesday, June 23 
2 to 5 a.m. Rogers Byrd 
5 to 8 a.m. E. Ludford McNair 
8 to 10 a.m. .. Ruby Gurkin 
10 to 12 noon Jean Losh 
12 to 2 p.m. Mrs. Ted Blount, capt. 

12 to 2 p.m. 
2 to 4 p.m. 
4 to 6 p.m. 
6 to 8 p.m. 
8 to 11 p.m 
11 to 2 a.m. 

2 to 4 p.m. Mrs. w. H. jonnson 
4 to 6 p.m. Mrs. Zeno Lyon 
6 to 8 p.m._ Agnes Davis 
8 to 11 p.m Rev W. B Daniels 
11 to 2 a.m Alton Mayo, capt 

Thursday, June 24 
2 to 5 a.m._Reynold Davenport 
5 to 8 a.m._Raymond Leggett, jr 
8 to 10 a.m. Mrs. P. M. Arps 
10 to 12 noon Mrs. E. H. Duvall 
12 to 2 p.m. Mrs. P. B. Bateman, c 
2 to 4 p.m._Mrs. Carlyle Doughtie 
4 to6 p.m. __ Mrs. Benton Liverman 
6 to 8 p.m._Virginia Winesett 
8 to 11 p.m._Bill Joyner 
11 to 2 a.m._J. E. Westrav. capt 

Friday, June 25 
2 to 5 a m. Bob Tetterton 
5 to 8 a.m. B. G. Campbell 
8 to 10 a.m. __ Mrs. Mildred Dawley 
10 to 12 noon Lovejoy Weede 
12 to 2 p.m._Nick Ayers, capt. 
2 to 4 p.m._Mrs. Clara Carlisle 
4 to 6 p.m. Mrs. S. D. Davis 
6 to 8 p.m _Katherine Midget! 
8 to 11 p.m_C. M. Ange 
11 to 2 a.m. W. R. Price 

Saturday. June 26 
2 to 5 a.m, _C. E. Ayers, sr. 
5 to 8 a.m._ A1 Latham 

loud-mouthed busy-bodies are doing 
here right now. 

Few of us do a> much as we should 
to directly contribute to the war ef- 
fort. However, if we are not doing 
the work ourselves, we can at least 
give credit to those who are trying. 
In other words, if you won't help 
at least keep your mouth shut and 
don't hinder. 

When the War Ends? 
Perquimans Weekly. 

The people of the United States 
will be amazed, a while later, when 
the facts are revealed as to the nuin 

ber of fighting ships that have joined 
our Navy. 

Battleships, carriers, cruisers and 
destroyers, with lesser units galore 
have l>een rushed to completion and 
it i> assumed that, as of today, we 

have the most powerful navy afloat. 

We now have a large supply of coal on our 

yard and if you are going to need coal next 

winter, you had better let us fill your bin now. 

As you know, the coal strike is not settled, 
and coal may be rationed this winter. Also 
you can get coal stoves now. but may not be 
able to buy them later. You know what ra- 

tioning will mean—coal will be hard to get. 
Call us today! 

ROANOKE COAL CO. 
S. D. DAVIS, Prop. Phone 237-1 

I 0iir Great America ik 
i--m—•y-1—-'’PijMJ— mme* ■ ywi' 

About 6 5000.000 
HEW TREES HAVE BEEN 
PLANTED By HAND IN 
WASHINGTON AND OREGON 
IN THE LAST 30 VEARS. |N 
PLACE'S WHERE NATURE 
COULDN'T DO THE PLANTING 
HERSELF. IN THE SAVE AREA 
AND IN THE SAME PERIOD. 
IT IS ESTIMATED THAT NATURE 
PLANTED Tf.v TIMES THAT MANY 

MORE 

American mills produced //4 *4 
BILL !CK YARDS OF COTTON IN 1942. f 

THAT \AOULD MAKS A STRIA OAF ) 
FOOT W/DF AND 20 MILL /ON MIL £S 
LONG — ENOUGHTO'WRAPA&ANDAGE* 
AROUND THE EARTH 800 77MFS/ 

fJRMr 
U S FARMERS MORE THAN DOUBLED 
their PEANUT ACREAGE IN one '/FAR TO 
HELP SUPPLV THE WAR NEEDS FOR PEANUT 
MEAL AND OIL ... IR 1941, /. 964.000 ACRES 
WERE HARVESTED — JR 1942, OVER 4000000 
_ ACRES/_ I 

The end of the war will find the 
L'nited State*- possessing the most 
formidable array of warships ever po- 
ssessed by a single nation. What 
will be their fate? W ill we fall for 
another disarmament program and 
junk the ships that insure the safety 
of the seas? 

I.et us hope not. If we do, another 
war will develop in the next thirty 
years and, once more, we will enter 
the combat without the essential wea- 

pons of warfare Again we will suf- 
fer humiliating losses and struggle 
against long odds until new ships can 

be constructed. 
Jt a nation can learn it is reason- 

able to presume that this country will 
maintain a fleet adequate in size, as 

compared to other fleets, to insure us 

against attack anywhere in the world. 
-a- 

Why Were the 
Saints, Saints? 

By Ruth Taylor 
Over my desk I have a motto 

which is to me a daily reminder of 
what is needed in these trying times. 
Let me share it with you. 

“Why were the saints, saints? 
Because they were cheerful when 
it was difficult to be cheerful; 
patient when it was difficult to 
be patient, and because they 
pushed on when they wanted to 
stand still, and kept silent when 
they wanted to be disagreeable. 
That was all. It was quite sim- 
ple and always will be." 

The days of the saints are not 

past. The need for saintly people wa 

never greater. The tradegy of defeat 
brings its own courage for moment 

of crisis, but the road upward to vic- 
tory is honeycombed with pitfalls for 
the unwary. We need now and will 
need ever more when we face the 
great problems ahead of us before 
peace is established, leaders and fol- 
lower- who are alike moved by un- 

selfed devotion to the highest ideals. 
We will have need of cheerful 

people those who can be cheerful 
when it is difficult to be so, who arc 

more interested in bringing happi- 

ness and prosperity to others than in 

getting what the\ themselves want 

We will have need of patient peo 

pie, those who can wait under diffi- 
culties who do not need to rush 

through to the end, who must have 

everything happen at once as they 
want it, and who must live now as 

they think they should. 
We will have need of preserving 

people, those who will push on when 
they are so tired they want to stand 

still, who will carry through the task 
before them even when heart and 

body fail, who do not give up under 
fire of criticism or complaint. 

We will have need of thoughtful 
people as well as those who know 
when to talk and when to be still 
We will have need of agreeable peo- 
ple, those who are trained in the ha- 
bit of being kitid and courteous even 

when tempted to be disagreeable 
We will have need of :>elf controlled 
people, those who will not fall into 
the traps of hatred toward any group, 
whether it be of ilas< or creed or 

color. 
Call them saints if you will, it i- 

those hind of people we will need, 
that we do need today, and it is the 
kind of sainthood that is within 
reach of every one of ns. It is a 

daily task, a daily problem. Try it 
for one day, and the next, and the 
next. You may fail every now and 
then. I do. 'We all do—but, if we 

keep on trying, the effort will become 
a habit and we w ill find our problems 
solving themselves. 

Why were the saints, saints? Be 
cause they kept on living what they 
believed. It was quite simple and it 

always will be. 
-®- 

The British continued meat ra- 

tioning after the last war through 
1919. That was a year after the 
armistice. — New England Home- 
stead. 

-$- 

Sam: \ rii h uncle who keeps ask- 
ing us for money! —Detroit News. 

Building 
SUPPLIES 

Complete Stock Except 
Millwork, As Follows: 

CELOTEX White Rock Gypsum WALLBOARD 
CELOTEX ANCHOR LATHS 

WHITE ROCK JOINT SYSTEM 
CELOTEX ROCK WOOL BATTS 
ANCHOR FIBERED PLASTER 

FINISHING LIME 
HYDRATED LIME 

LEHIGH MORTAR MIX 
LEHIGH CEMENT 

ROOFING OF ALL KINDS 
Except Wood and Metal 

SHERWIN-WILLIAMS PAINTS 
TERRA COTTA PIPE AND FITTINGS 

BRICK 
NAILS 

Give Us a Trial—We Will Please You 

OUR PRICES ARE RIGHT 

H. E. Harrison 
WHOLESALE COMPANY 

Telephone 226-1 Plymouth, N. C. 

Licenses Required 
By Threshers' Act 
Raleigh.—Prank Parker statisti- 

cian with tile state department of 
agriculture, called attention several 
days ago to the Threshers' Act. which 
was passed by the legislature in 1918 
and which provides that each 
threshing machine and combine be 
licensed by the Register of Deeds of 
the county in which it operates. 

"Because records of acreage and 
production of grain crops are so im- 
portant at this time, we must em- 

phasize the fact that each operator 
of these machines comply with the 
state threshers' law," declared Par- 
ker. 

He pointed out that compliance 
with the law will result in the gather- 
ing of information essential to war 

program planning, individual farm 
records business practices, official 
records, machinery rationing and 
county crop goals. 

Parker said that "because of this 
law, North Carolina farmers have 
gained .special favors and better pm 
grams than w'ould have been possible 
otherwise.” 

BARLEY 
County Agent H. H. Harris reports 

that R L. Spruill of Columbia has 
produced an exceptionally good crop 
of Sunrise barley. It is very early, 
an important consideration where le- 

gumes follow it. 

NOTICE OF SUMMONS 
North Carolina. Washington Coun- 

ty; Superior Court, Before the Clerk. 
Phillip A. Evich, unmarried. Nancy 

Evich, unmarried, Rosalie Patrick 
and husband. A. R. Patrick, Frank 
Evich and wife, Helen Evich, Mar- 
garet C. Bray and husband. Rob- 
ert C. Bray. Adelyne Dozier and 
husband, Vernon L. Dozier 

vs. 
tan h. i-ereuee, Mary i.aru ana 

husband, Purnell (lard, John Fin- 
negan. and Anne Finnegan, un- 
married, a minor, appearing here- 
in by her guardian ad litem, E. L. 
Owens, duly appointed by the 
court. 
To the defendants above named, 

take notice: That a special proceed- 
ing. entitled as above, has this day 
been brought before the Clerk of the 
Superior Court of Washington Coun- 
ty for the purpose of selling, for di- 
vision. the real property left by Mrs. 
Gertrude Credle Ferebee in said 
county. You are notified to be and 
appear before the Clerk of the Super- 
ior Court at his office in the court- 
house in Plymouth, North Carolina- 
on or before Monday, the 5th day of 
July, 1943, and answer or demur to 
the petition or else the prayer of the 
petition will be granted. 

This the 2nd day of June, 1943. 
W. B COX. 

Assistant Clerk of the 
je3 4t Superior Court. 

NOTICE OF ADMINISTRATION 
Having qualified as Administratrix 

of C. A. Swain, deceased, late of 
Washington County, N. C., I hereby 
give notice to all persons indebted to 
his estate to come forward and make 
immediate settlement. All persons 
holding claims against said estate 
will present them to the undersigned 
for payment within twelve months 
from the date hereof or this notice 
will be pleaded as a bar to their re- 

covery. This notice dated and posted 
this the 27th day of May. 1943. 

GERTRUDE T. SWAIN. 
Administratrix of the estate 

my27 6t of C. A. Swain, deceased. 

EXECUTORS’ NOTICE 
Having this day qualified a.s joint 

executrix and executor of the estate 
of R. W. Everett, deceased, late of 
R. W. Everett, deceased, late of 

Washington County, North Carolina. 
this is to notify all person- holdir. 

claims against the estate of said de- 
ceased to present same to the under- 
lined for payment on or before the 

1st day of June. 1944, or this notice 
will be pleaded in bar of any recov- 
ery thereon. All persons indebted to 
the -.aid estate will please make im- 
mediate payment to tire undersigned. 

This 1st dav of June, 1943. 
DAISY I. EVERETT, 

Executrix, 
HERMAN EVERETT, 

,ie3 6t Executor. 

IN THE 
MARINES 

they say: 
‘'GYRENE" 

for Marine 

"ALLIGATOR" 
for amphibious tractor 

'COLLISION MATS" 
for pancakes 
"CAMEL" 

for the favorite cigarette 
with men in the Marines 

r/Rsr 
/// THE SERV/CE 

The favorite cigarette with 
men in the Army, Navy, 
Marines, and Coast Guard 
is Camel. (Based on actual 
sales records in Post Ex- 
changes and Canteens.) 

CAMELS 
SURE DELIVER 

Plenty of 
FLAVOR AND EXTRA 

MILDNESS 
\ 

YOU 
SAID IT, 

GYRENE! 
CAMELS HAVE 

WHAT IT 
TAKES ! 

PAY YOUR TOWN of PLYMOUTH 

TAKES 
Unless your Town of Plymouth 

taxes are paid by July 1, your prop- 
erty is subject to advertising for de- 
linquent 1942 taxes. Please pay now 

and avoid this inconvenience and 
embarrassment, as well as addition- 
al expense. 

P. W. Blown 
Tax Collector for Town of Plymouth 

Watch this paper for further timely tips on canning from your 
Victory Garden and local food surpluses. Clip them for ready 
reference. 

"YOU NEVER TAKE 
OUT FROM YOUR 
JAR ANYTHING BET- 
TER THAN YOU PUT 
INTO IT" is well worth 
remembering when 
you're planning to put 

\ surplus foods in glass. 
\ Plan to have your 
/ glassed foods rate as 

'■w hioh «s possible in nutri- 
tion vaIuas. Vegetables which are served crisp and 
fresh not only have more eye appeal, but have had 
little chance to wilt from exposure and lose their 
vitamins. 

PICK VEGETABLES IN EARLY MORNING. Plan 
ahead for glassing food surpluses by having equip- 
ment and jars readv, then you can surely meet the 
dead line of "two hours from garden to iar." 

WASH VEGETABLES THOROUGHLY AND 
QUICKLY as soon as they reach the kitchen. Al- 

ways lift the vegetables out of the water rather 
than opening the drain. Several warm waters for 

greens help to remove all traces of sand. It is im- 
portant to wash vegetables thoroughly, because 
the most dangerous bacteria and those most dif- 
ficult to kill are in the soil. Special care should be 
given to greens and snap beans, which have a nat- 

ural affinity for dust, sand and soil. Do not shell 
peas, beans or break snaps until they have been 

through at least 3 baths. Cut large vegetables into 
uniform site and grade shelled peas and beans if 
time allows. This will give you • chance to have 
A, B and C packs. 

PRE-COOK VEGETABLES about 5 minutes in just 
enough boiling water to cover. This drives out 
enclosed eir, sets color, improves texture and flavor. 
It is not necessary to sterilize already cleaned jars 
which are to be packed with foods for processing. 
However, they should be kept hot until individually 
pecked with the hot food. Use pint end quart jars 

when possible: only use half-gallon jars for tomatoes 
or fruits. 

FILL ONE JAR AT A TIME by adding the boiling 
hot blanching liquid with the hot vegetable, to 
eliminate air bubbles. Fill jars to half inch from 
jar top, except corn, peas and butter beans. These 
vegetables expand during processing, so fill jar to 
one inch from top. Add one teaspoon salt for 
each quart. Do not pack vegetables tight. Wipe 
jar rim with cloth wrung out of sterilized water, 
adjust the hot caps according to directions. Pre- 
pare one jar at a time, and soon as it is completed 
place in covered canner with boiling water. Do 
not start countinq time on the jar until canner it 
filled and ready for processing. When time is up 
and jars have cooled for 24 hours on a newspaper 
or cloth, remove screw bands from jars, using self- 
sealing metal or glass caps. Wash jars thoroughly 
with a damp cloth and label. Do not invert jars 
to test for a leak unless they have the zinc top and 
rubber band. Keep jars in an open exposed place 
where they may be checked for 8 to 10 days to 
detect any Immediate spoilage. If liquid boils out 
of jar durinq processing, this does not affect the 
keeping qualities of the food. Should you open 
the jar to add liquid it would be necessary to re- 

process the jar and food for one-half the original 
time. Store checked jars in your prepared storage 
space. 

FOR SAFETY FIRST, read and follow reliable direc- 
tions, keep equipment and supplies clean at all 
times. Sterilize everything which might come in 
contact with the food or jars. Spoilage and waste 
result from carelessness. For complete safety, ALL 
HOME PROCESSED MEATS AND VEGETABLES 
SHOULD BE BOILED AT LEAST 15 MINUTES BE- 
FORE TASTING OR SERVING. 

Lesson No. 6 
Will Discuss Directions for 

Berries and Early Peas 

MP PMER CP/UflWy 
I 


