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FOR 5 BIG DAYS

Thars, Fri, Sal, Mow, Tous.
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City Gets
$17.823 Sales
Tax Check

dlate Compirolier Bob
Bullock -said ursday that
cily sales tax alloeations for
the first hall of 1978 are
Fumning » healthy 17.5
percent ahead of last year

Bullock announced that his
olfice has sent checks Lotaling
$009 milion to 900 Texas
cties a8 thelr June share of
the local option one percent
Lax

The latest checks rane the
Cilien” share to date this year
to $196.5 million. eompared Lo
$1672 million for the first
hall of lasi year. That's a 175
pereenl increase

Of the state's larger cities,
Houston continued 1o chalk
up the higgesi pereent age
incTedse inc clly  sales  (ax
cdrkbest b

The Lax is collseted by local
merchant! along with the
stale sales lax and is rebated
W INE fled moathly by the
Comptroller's Office

The City of Eagle Lake
received o check for §17 823
82 lor their share of the May
sales tax wollerted, bringing
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Free Tony's Dinnet

M. Richird Laaders, ihis (s o

Lichel for o lree Toay's Delune
Menican [Waner al Taen
Taay's on Highway S0A just
west of the cily, Youll find
delievous loods s & pleasast
al mosphere. Llip Lhis outl and
pressnl Al ]-lnl.'! mol laler

than Juse I7, 1978,

the tolal collected 1o date in
1978 to §59,081.72, up 51%
from 1977,

Columbus’ ehock was ' lor
$24.479.08, upping 1978 d
ments to dale to $71.514.90,
up 1% Hallettaville r
ceived §12.880.06 for & total
of $52.231.72 for the year,
11%; Sealy received o rhl‘::r
lor §Z2354.18 boosting the
IR total Lo §84.236.98, up
1% ; Wallia' cheek for
§2.0666.05 the 1978
total Lo §7.588.20, down 4%;
and Weimar's cheek for
$10,350,08 made the 1978
total §32,004,18, up 17%

Employer's Quark
fed. Tax Refurn
Deadline July 31

Employers must report ob
Form %41 Social Security anc
withheld Federal incomi
taxes for the second quarte
of 1978 by Monday, July 31
I the quarterly Hability
iredoced by any  deposit
during the quarter) is laﬁm
more, the unpaid balanece
must be deposited

Persons who have deposit
od the entire quarterly tax
liability in & Federal Reserve
Hank or approved commereial
bank have until August 10 to
file Form 81, “Employer’s
Quarterly Federal Tiz He
ture,” the Internal Revenue
Service aald

Employers should use the
preaddressed  Forms 841
miiled Lo them by the [RS or
oblain copies of Lhe form
from the nearest [RS office

IRS Publication 15, “Cireu
lar E-Employer’s Tax Guide,
provides more information
and _is available’ free [rom
loral [RS offices.
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Recruiters For WCIC

.

Wharton County Junior College student recruilers this
summer inciude, left to right. Brenda Argo of Eagle Lake,
Sandra—und - Sosanr Cranek o El-Campo; “and “Edwilys™
Gordon, director of the college's mobile van eounseling

BEFVICTS

Brenda Argo
Is Area WCJC
Recriter

Area high sclool graduntes
and others will be conlacted
this summer by eight enthu
siastie college coeds who ar
anxious to discuss the many
educational opporiunities Lo
be allered this fall m
Wharton Couniy Junior Col

legge in Wharton L
The director of the annupl
summmer recruiting program,
Edwilyn Gordon, announces
that the group ol either
currently enrolled or formes
WCIC students includes Bag
Citians F.j_\. Const ance and
[¥anna Harris, Audrey Davis
of Wharton, Susan and
Sandra Cranek ol El Campg
Brenda Argo of Eagle
Terri Garein ol Louise
Wieves Guasman of Boling.
Business major Susan Cra
niel, who received an asso-

ciaie in mris  degres-from

Wharton Co.

Youth Rodeo™

July 6-8

Preparations are being
i made by all the commitiees
for the 2h annual Wharton
County Youth Hodeo which
will be held at ithe Wharton
Coupty Fair Grounds of
Crogosnl.

Contestants through high
e howol who had not
become 19 years of age as of
| Beplember 1, 1977 are invited
o ieipate.

- events to be held are-

tedown call roping (for those
not in breskaway), Junior
Breakaway Call Roping (14
{uﬂ and under), Culting
+ Horse (boys and girls), Pole
Beading (boys and girls, 12.14
yéars), Wid C Riding
(boys 10-13), Senior Barrel
Hace (9-11), Junior Barrel
Hace (68), Bub-Junior Raee
lunder six years), and
Queen's Contest (girls 12
through high school)

Réstricted ind (Avitstional”
evenis [mnelude the Princesa
Contest. (Wharton County

irls, 11 years and under],
Ehhl'hm Race Running (Whar
ton Counly girls only),
Ribbon Race Hﬂpﬂ'! (drawn
from tiedown and older
Junior Breakway Ropers),
Bareback Brone Riding (limit
ed to 12 riders). and Bull
Riding (limited to 12 riders)

Entry blanks may be
obixined st the Wharton
Chamber of Commeerce,
Wharfon, Texas or El Cam
Chamber of Commerce, El
Campo, Texas ar by wrilin
or ealling Nita Niemann, Rt.
Box 28R FEast Bernard,
Texas TT435, phone number
F5 7T, Entry deadline is
Friday, June 23, 1978 ol
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SING IT WITHLOVE

W1

“The Uniled

i ~ THE PUBLIC IS INVITED TO THIS CONCERT

at 8 PM THURSDAY (June 22)

Sponsered by the Fagle Lake Ministerial Alianee

Methodist Church in Eagle Lake

' Homemakers’

Place one-hall teaspoon dill
seeds in bottom of each sleri
lized jar

Wash okra and pack as
tightly as possible in jars be
ing careful nol to bruise.

Add one-hall teaspoon dill
seed, red and green peppers
and garlic.

Bring vinegar, water and

Reflections

By Donello Pantel

! salt to a boil and pour this hot
mixture over the okra

Seal the jars and allow la
stand two weeks ™
| Serve icy cold. Makes
I approximately four pints

N 2 . i pickles are ready lo eal. Seal Processing

s ivend Hudeate 4o Two Pickled™  Sirugnt in trining tiguid for * Process sealed jars of ckra
o Jatead WCIC for the first storing, or rinse pickles and from ecither recipe for five
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Aswrried Flavors

Cup o Noodle

Proats

Tortilla Chips

RN7EN ENNN

FAVORITES
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One way to get off on the nght fiooe
is to sturt out with the nght phone. A

pehwrre-that's st omly genuinely ywar, b

also gerwsine Bell

P

“two years “to get the basie
courses oul of the way. You
ean live st home and will find
il easier o do your college
‘work” She and her sister
" Sandrs reported that all their
¢ WCIC courses  transferred

4 oith full credit.

.

[N

Sandra, a senior biology
! major ai Southwesi Texas
State, cautions: “A lot of kids
don’t realize that leaving
home and going ofl 1o & large
university s somelimes real
hard “to take.” She believes
there is a definite advantage
to enroll in & communty
college “close 1o home. WCIC
s an excellent midway paint
between  high  =chool and
gong off 10 8 wuwor college
Freshman Brenda Argo of

'|- Lake agrees noting,

4 C has & real weleome
L simosphere and is & place

3§ where you can meel & Jot of

So it's emwy to firmd @ phuine that's
right for your. A phaoive you can Live with,

Happily ever atter

Visat o call us at vour Ssmthwesemn

Rell business office bor mesre informiiton

good people.

Brenda will also be a
pari-time disc jockey ai radio
mation KAN] »f Wharton
beginning in August.

Okra Recipes

Okra a popular garden
crop — makes a delightful
gourmel item — pickled okra

The [irst recipe is the longer
fermented method and is (he
faverite of  Erpestine
Edmundson, Ellls Counly
Extension ageni

The second recipe, a guick
method, is the standby of Mrs
Lyndon Baines Johnson

Fickled (kra

Wash okra, leaving small
amounts of stem on the pods
and drain. Make brine

'y cup plain sall

1 quarts water

cup vinegar

| tablespoon sugar

This amount covers one
gallon of okra

Place — in bollom of appre
priale size jar — o laver of dill
and two (ablespoons mixed
pickling spices

Add okra, then another
layer of dill and a like amount
of spices.

If desired, add a few cloves
ol garlic

Pour brine to top ol jar
Keep akra under brine at all
times. A stem of dill or some
grape leaves added for coler
will keep okra from foating.

Fermentation will begin
within three days. Remaove the
scum tha! lorms an lop daily.

Il possible, keep the plekles
al sven room lemperatore (70
io B6 degrees F. is best lor
brining). Fermentiation |s
faster in hol weather (10 days
o (wo weeks).

pack into sierilized jars .md minuleswin boiling waier bath
cover with fresh brine o o pos immediately after

desired
. it putting it in the jar.
Commercial dill seeds do not Processing desiroys any

give the Mavor that fresh dill . .0 asis or molds
or dried dill heads with stems g v o ST O O

Bive. Y iherefurd, *'ean  easily con-
hrxh—. Carrot strips, [3"*“ laminate {ood in transfer from

S, Omions, green OMA- e kettle to the jar and cause
ioes, blackeved peas and other ‘_P"!:gl‘ o the § C
vegetables may be pickled by
same method

Plekled Okra
Fresh okra
Ly cup waler

3 tablexposn sall Rubber w

1 teaspoon dill seeds for Call
each pint jar
1 hot red pepper zu ZJI]

1 hiotl green pepper
1 cloves garlic

Residentiol - Commercial - Recreational

let us know what you want
and we will locate it for you.

Toun &

ouniry




