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'New Variety of Soybean
Available for Planting

Hood, a new yellow-seeded va-| periment Station, reports the new
riety of soybean, is being released | variety ma‘ures about two days
earlier than the Ogden and aine

for production in North Carolina.
Charles A. Brim, soybean breed- | days ahead of the Lee.
er tor the N. C. Ag_ricultural Ex-

The Hood looks very much ].i-keJ

“ buffet main dish serve—

| Flakes

iR

Piping hot, buttered Whole Wheat Flakes provide just the right
flavor and texture contrast to complement the superb flavor of
Curried Shrimp. This entree is not only easy to make, but it is
attractive and mighty good eating. Guests can help themselves to
coconut, kumgquats, chutney, and peanuts to complete this unusual
entree.

There is no problem with this main dish if the serving time for
the buffet supper is delayed. The shrimp curry can be prepared
ahead of time and held in a double boiler. Just before serving time,
melt the butter in a fry pan and heat the whole wheat flakes. Fill
the heated, individual casseroles as directed in the recipe. Serve
immediately and this main dish will be in prime condition no mat-
ter how long the dining hour has been delayed. This entree is
especially helpful for people to serve who have Hmited cooking
facilities because no oven is necessary.

Breakfast cereals, when used as an ingredient, improve flavor
and texture and add protein, B vitamins, essential minerals, and
food energy.

Curried Shrimp On Hot Buttered Whole Wheat Flakes
2/ cup butter or margarine 1 bouillon cube dissolved
14 cup finely chopped onion in 1 cup hot water
1/ cup sifted all-purpose flour 114 cups milk

1 teaspoon curry 2 cans deveined shrimp
teaspoon salt i 2cnpseoohd£:
teaspoon celery salt 8 cups whole tFﬂkﬂ.
teaspoon pepper - slightly crushed

Melt 3 cup butter or margarine; add onions and cook over low
heat until tender but not brown. Add flour, curry powder, salt,
celery salt, and pepper, stirring to blend. Gradually add bouillon
and milk and cook until smooth and thickened, constantly,
Add shrimp and peas and allow to heat through. Melt remaining
butter or margarine in fry pan. Add slightly crushed whole wheat
fiakes and blend until evenly coated with butter or margarine and
heated through. Serve curried shrimp in heated individual casseroles
on a bed of heated whole wheat flake mixture, reserving a few
flakes for garnishing tops. Yield: 6 servings.

Note: This curry is a basic recipe. For variety use 114 cups of
eggs (hard-cooked and sliced), lamb, veal, or pork in place of the

rimp.
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By Betty Barclay
Fall's such a gay time for entertaining: do it the “easy way”, with

impromptu picnics, patio partias! and the like. For occasions
let delicious flaked coconut “quickies” be your stand-bys. The coconut

topping recipe given here is good on strips of toast, dresses up store- ~

bought cookies, would “star” on an apple pie. And the cooky filling
serves well in other capacities, foo—just give it a try on hot waffles
or on a dish of ice cream for a super-delight.

Coconut Honey Topping Coconut Cooky Filling
2 tablespoons soft butter or 34 cup sugar
= nggkarli'.neh 1 Flak 1?? o ;nl:m-
eup er’s Angel Flake cup honey
Coconut (toasted, if 3 w: Angel Flale
desired) t -
3 cup honey Dash of salt
1 teaspoon grated lemon rind 1 tablespoon butter
3% teaspoon salt 3% teaspoon

Spread top.of an 8- or 9-inch| Combine. sugar, water, honey,
|q'u:x.nke=ithbntter. Combine | coconut, and uﬁ’. ’

h lemon rind, and| Cook over low_heat 10 minutes,
w“?wmmmmmhmm
Place under brofler for 2 to 4| and vanilla; blend. Cool. Spread
g B gl e o g B Bl i
eover top of an 8- or 9-inch square hmsh'ldm’eooh
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Hood is resistant to bacterial
pustule; re; frogeye and tar-
get spot. It has slightly more oil
than Ogden, while its protein con-

tent is a bit lower.

“With' these characteristics, Hood
should prove to be a popular va-
thety in many ‘apeas of North
Carolina,” Brim continued. “It is
especially suited to areas where
the Lee matures téo late. And it
will be particularly welcomed in
northeastern North Carolina coun-
ties where late fall ranis often
hamper harvesting of the Lee.”

Hood was developed and-tested
by reseanch workers of the U. S.
Regional Soybean Laboratory and
cooperating southern experiment

stations.

The original cross, {rom which
the new variety was developed,
was made in 1943 at the N. C.

Agricultural Experiment Station.

In 35 to 40 test locations through-
out the South the Hood has per-
formed consistently well. The seed
yields have averaged 6 pép cent
higher than Ogden from 1953 to

1957 in the east coast area,

About 1,500 acres of the new va-
riety were planted for seed in-
crease in eight states in 1958.
Brim says the resulting produc-
fion will be available for further

increase in 1959.

By 1960 there should be ample
seed stocks for extensive plantings

in adapted areas.

Seed producers who are in-
terested in obtaining seed for in-
crease in 1959 should contact the
North Carolina Foundation Seed

Producers, Inc., Raleigh.
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Miss Betty Lou Foscue of UNC
spent the weekend here with her
parents, Mr. and Mrs. J C. Fos-

cue.
L

Mrs. L. L. Mattocks is visiting
Mr. and Mrs. Gordon Mattocks
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but it is a-
in seed holding | -
and seed quality, It does not, how-
ever, hold its seed as well as Lee,

leaving York and Boston
o bt of 1059.

s ne - . gas
turbine single
stick. loac:a e

brake and slerator.
Miu‘_sﬁfi.ilke “in atance, it
has two engines and uses space

in_the Motorama to show  {
public ‘the ‘latest in automobiles
of today and tomorrow.

College spent the weekend here
with his mother, Mrs. Alice Con-
way. Bérn on business Monday.

and Mr. and Mrs. Lynn Mattocks il S

Jr. in Jacksonville this week, Henry Gerock Jr. of UNC spent
e the weekend here with his parents.
Buddy Conway of Louisburg S J

Mr. and Mrs. Ralph Conway and
Mrs. Alice Conway were in New
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America’s Largest Selling Multi-Vitamins

SUPER PLENAMINS

+11 Vitamins and 12 Minerals in Each Tablet

—Sold at Your Rexall Drug Store—

CITY DRUG STORE

202 Middle St. Phone ME 7:4138 " ; . . “New Bern

GET OUR WHOLESALE PRICES FIRSTI®

BUILDING =578
 SUPPLIES ;o8

Before you build or remeodel, call

us. Our salesman will call and ME]I‘OS&
make free estimates without obli- 7_4152
gation.

y 1101 Pollock St.
Askew S INC. New Bern, N..C.
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