-

contest. 'Ihehlshetto
in recent years was I
per acre, according to l. R
Collins, extension asmnoml.st at
State College.

Collins says that ylelds of 1256
to 140 bushels usually win the
district contests, and sometimes
even the State competition. He
explains that only harvested and
weighed ylelds will be accepted
for entry in the contest, and
that shocked or harvested corn
cannot be enfered.

Farmers desiring to enter the

contest sho be careful to see
that thelr- acre of corn is har-
vested by a committee repre-
senting agricultural agencies and
businessmen, with a chairman
from outside the county.
The acre must be measured by a
county surveyor, a licensed sur-
veyor, or a person recommended
by the county PMA chairman.

Yields above 148 bushels can
be disqualified by the State com-
mittee unless a member of the
committee is present at the har-
vest. Certification of any yield
may be disqualified for non-
compliance in regard to any reg-
ulation.

Farmers making an estimated
yield may determine the mois-
ture content of their corn by
sending bne pint of shelled corn
in a sealed container to Clyde

_Corriher, Ricks Hall, Stat.e Col-

lege, Raleigh.

The North Carolina Founda-
tion BSeed Producers, Inc. is
making avallable $100 in bonds
to the highest producer on one
acre of land in the state. In
addition, a $100 bond will be a-
warded to the highest producer
in each of three areas.

More than one-third of the
nation's 1950 cotton acreage is
being grown_by Texas farmers.

then season. Pile back
im0 orange shells and bake long
enough to heat through.

What's roast duck without
oranges? Cut the fruit in half,
sprinkle with sugar and dot with
butter. Place these right in the
roasting pan with the duck for
about two hours.

Try this grapefruit garnish with
fish: roll the sections of fruit in
a mixture of half flour and half
sugar, Brown in drippings, and
serve around fish, '

RECIPE OF THE WEEK
Citrus Salad Dyessing
(Makes 13; cups)

% cup orange. juice

3% cup lemon juice

1 eup  .canned fruit juice

"1 tablespoon grltdd orange
Tind

1 'tablespoon gratad Iemon :
rind

1 egg, slightly beaten

Combine ingredients. = Cook
over very low 'heat until thick-
ened, about 7 minutes. Cool
Serve with fruit salads, or a3 a
dessert sauce on puddings, deep
dish fruit pies or turnovers.

Walnut bonbons are a nice ac-
companiment to fruit salads. Make
small balls of seasomed cream
cheese and place the ball between
two walnut halves.

various pmmw
throughout Jones County.’ m
information and proposals con-|
tact Mr. J. G. Gibbs, Senior nght :
of Way Engineer, in the Division
office in Greénville, N. C.

Garner Funeral
512N, Queen St
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