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City Gets 
)17,823 Sales 
Tax Check 

State Comptroller Bob 
Bullock laid Thursday that 
riiy saiei tax allocations for 
thf rir!<t half of 1978 are 
runninfc a healthy 17.5 
percent ahead of last year. 

Bullocli announced that his 
office has sent checks totaling 
$«0.9 mUlion to 900 Texas 
cities as their June share of 
the local option one percent 
tax 
— Ih« latest cheeks raise the 
cities' share to date this year 
to $196.5 million, compared to 
tl67.2 million for the first 
half of lut year. That's a 17.5 
percent increase. 

Of the state's larger cities, 
Houston continued to chalk 
up the biggest percentage 
increase in city sales tax 
collections. 

The tax is collected by local 
merchants along with the 
state sales tax and is rebated 

"tintir <"Tnes'raonn>Iy"l)y the 
Oompiroller's Office. 

Ttie City of Elagle Lake 
received I check for $17,823. 
82 for ihrtr share of the May 
sales tax collected, bringing 

Iree Tony's Dinner 
Mrs. Rkkard Laadcn, this is a 
ticket for a free Tony's Deluxe 
Mexican Dinner at Taci 
Tony's on Highway 90.\ mst 
west of the city. You'll find 
delicDMĵ  foods in a pleasant 
atmosphere. Clip this out and 
present at Tonv's not later 
than Jmm v. \tn. 

. tbe tot«l collectMl ta dat« in 
1978 to $».d81.72. up 3 1 ^ 
from 1977. 

Columbus' check w u lor 
$24,479.08. upping 1978 pay­
ments to date to $7U14.30. 
up \2Ph; Hallettsville r»̂  
ceived $12,680.05 for • toUl 
of $52;231.72 for the year, up 
11%; Sealy received a check 
for $22,354.16 booating the 
107R i^vk-mL 4^-tAAJljkUML-

Recruiters For V/CK 

31%: Wallia' check for 
$2,566.35 upped the 1978 
total to $7,388.20, down i%; 
and Weimar's cheek for 
$10,350.06 made the 1978 
total $32,004.16. up 17%. 

Employer's Quarti 

fed. Tox Retvrn 

Deadline July 31 
Employers must report 06 

Form 941 Social Security anc 
withheld Federal incomt 
taxes for the second quartet 
of 1978 by Monday. July 31 ' 
If the quarterly liabilit) 
(reduced by any ^fP^.*'' 
during the quarter) is |20Q or 
more, the unpaid balance 
must be deposited. 

Persons who hive deposit­
ed the entire quarterly tax 
iiibinty in a Federal Reserve 
Bank or approved commercial 
bank have until August 10 to 
file Form 941. "Ernployer's 
Quarterly Federal Tax Rê  
turn," the Internal Revenue 
Service said. 

Employers should use the 
preaddressed Forms 941 
mailed to them by the IRS or 
obtain c<)pies of the form 
from the nearest IRS office. 

IRS Publication 15. "Circu­
lar E-Employer's Tax Guide." 
provides more information 
and .is availabte' free from 
local IRS off icea . . ,^ .^^ 

Wharton Co. 
Youth Rodef^ 
July 6-8 
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services. 

Wharton Coumy Junior College student recruiters this 
summer include, left to right. Brenda Argo of Eagle Lake, 
SMtdrt and SusMi Cranek "of El Ctiiipo. and Edwilyn^ 
Gordon, director of the college's mobile v u ootioseiingi 

lege in Wharton. ,« 
The director of the annuft 

summer recruiting program, 
Edwilyn Gordon, announces 
that the group of eitheV 
currently enrolled or former 
WCJC students includes B ^ 
Citians Kay Constance and 
Dianna Harris, Audrey Davis 
of Wharton, Susan and 
Sandra Cranek of El Campî  
Brenda Argo of Eagle Lak^' 
Terri Garria of I»uise utq 
Nieves Gusman of Boling. ^ 

Business major Susan Cra­
nek, who received an asso­
ciate ill arts degree from 

BrmdQ Argo 
h Ana NfOC 
Reoirfer 

Area high sciool graduates 
and others will be contacted 
this summer by eight enthu 
sia.stic college coeds who are 
anxious to discuss the many 
educational opportunities to 
be offered this fall at 
Wharton County Junior Col 

One way to get aft on the right KHK 
IS to start out with the right phorw. A 

4IM> genuine Bell 
Bell telephones come m a wide 

range of shapc%. colon, jnJ styles. 
Plus a variety of cusuimixd calling 

services. 

Sn it's eas> rn hnJ A phone rh<it'> 
right tor you A phone you ciin live with 

HiipfHlv ever .iHef. 
Visit or call w ai v<Mir SMithwestem 

Bell husinevi ofhcc t»>r more mh>mmtM>n 

Preparations are being 
, made by all the committeM 

for the 29th annual Wharton 
County Youth Rodeo which 
will be held at the Wharton 
County Fair Grounds at 
Crepcent. 

Contestants through high 
school age who had not 
become 19 years of age as of 

• September 1,1977 are invited 
• to participate. 

Open events to be heW are~ 
tiedown calf roping (lor those 
not in breakaway). Junior 
Breakaway Calf Rising (14 
years and under), Cutting 

' Horse (boys and girls), Pole 
Bending (boys and girls, 12-14 
years), WUd Calf Riding 
(boys 1013), Senior Barrel 
Race (911), Junior Barrel 
Race 16-8), Sub-Junior Race 
(under six years), and 
Queen's Contest (girls 12 
through high school). 

Rcstrfctei^ arid liivitatittrtJf^ 
events include the Princess 

.Contest (Wharton County 
,|irls, 11 years and under), 
, Ribbon Race Running (Whar­
ton County girla only), 
Ribbon Race Roper? (drawn 
from tiedown and older 
Junior Breakway Ropers), 
Bareback Bronc Riding (limit­
ed to 12 riders), and Bull 
Riding (limited to 12 riders). 

Entry blanks may be 
obtiuneid at the Wharton 
Chamber of Commerce, 
Wharton, Texas or El Campo 
.Chamber of Commerce, El 
Campo, Texas or by writing 
or calling Nita Niemann, Rt. 2 
Box 228B. East Bernard, 
Texas 77435, phone number 
335 7700. Entry deadline is 
Friday. June 23. 1978 at 
/nidnight. 

EAT MORE RICE 

WCJC in May, advises 
*"* college bound students to 
. ^tend WCJC for the first 

two years "to get the basic 
' kcourses out of the way. You 

can live at home and will find 
ii easier to do your college 
work." She and her sister 
Sandra reported that all their 
WCJC courses transferred 
with fall credit. 

.Sandra, a senior biology 
major at Southwest Texas 

i State, cautions: "A lot of kids 
Jji don't realize that leaving 

home and going off to a large 
university is sometimes real 
hard to uke." She believes 
there is a definite advantage 
to enroll in a community 
college "close to home. WCJC 
is an excellent midway point 
between hitrh <chool and 
going off 10 a >ci.ior college.' 

Freshman Brenda Argo of 
Eagle Lake agrees noting. 
"WCJC h u a real wekoroe 
atmosphere and is a place 
where you can meet a lot of 
good people." 

Brenda will also be a 
part time disc jockey at radio 
station KANl at Wharton 
beginning in August. 

The WCJC recruiters -elso 
urge families who can afford 
only part of the cost of 
education to check with the 

I WCJC financial aid office as 
•oon as possible. 

The eight recruiters re-
. mind that early registration 

:; for the WCJC fall semester 
'n will be held from June^ 26 

through August 11. Regular 
registration dates are August 
2223 and daftes begin 
August 25. 

Additional infemation may 
I be obtained by writing to 

Wharton County Junior 0)1 
lege. 911 Boling Highway. 

tt Wharton. Texas 77488, tele-
^one713532<4S60,' 
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T B E PUBLIC IS INVrrcD TO THIS CONCERT^ 

at 8 PM THURSOAY (lune 22) 
AT 

The United Hetbodist Church in Eagle Uke 
Sponsered by the Eagie LdM Miaiaterial AttaMC 

Homemakers' 
Reflections 

By Donella Pantel 
County Extension Agent 

Two Pickled 
Okra Recipes 

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

The first recipe is the longer 
fermented method and is the 
favorite of Ernestine 
Edmundson. Ellis County 
Extension agent. 

The second recipe, a quick 
method, is the standby of Mrs. 
Lyndon Haines Johnson 

Pickled Okra 
Wash okra, leaving small 

amounts of stem on the pods, 
and drain Make brine: 

'z cup plain salt 
2 quarts water 
. cup vinegar 

1 tablespoon sugar 
This amount covers one 

gallon of okra. 

Place — in bottom oi appro­
priate size jar — a layer of dill 
and two tablespoons mixed 
pickling spices. 

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

If desired, add a few cloves 
of garlic. 

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

Fermentation will begin 
within three days. Remove the 
scum that forms on top daily. 

If possible, keep the pickles 
at even room temperature (70 
to 86 degrees F. is best for 
brining). Fermentation is 
faster in hot weather (10 days 
to two weeks). 

When fermentation stops. 

pickles are ready to eat. Seal 
airtight in brining liquid for 
storing, or rinse pickles and 
pack into sterilized jars and 
cover with fresh brine' if 
desired. 
Commercial dill seeds do not 

give the flavor that fresh dill 
or dried dill heads with stems 
give. 

Note: Carrot strips, green 
beans, onions, green toma­
toes, blackeyed peas and other 
vegetables may be pickled by 
same method. 

> Pickled Okra 
Fresh okra 
4 cup water 
1 tablespoon salt 
1 teaspoon dill seeds for 

each pint jar 
1 hot red pepper 
1 hot green pepper 
2 cloves garlic 

Place one-half teaspoon dill 
seeds in bottom of each steri­
lized jar. 

Wash okra and pack as 
tightly as possible in jart be­
ing careful not to bruise. 

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

Bring vinegar, water and 
salt to a twil and pour this hot 
mixture over the okra. 

Seal the jars and allow to 
stand two weeks. "̂  

Serve icy cold. Makes 
approximately four pints. 

Processing 
Process sealed jars of okra 

from either recipe for Ave 

minuteswn boiling w^er bath 
while hot — immediately after 
putting it in the jar. 

Processing destroys any 
bacteria, yeasts or molds 
which occur in the air and. 
therefere.' can easily con-
laminate food in transfer from 
the kettle to the jar and cause 
spoilage. 

hbber Stiips 
Coll 

234-2713 

R«sid«ntial • Commercial - R«cr«otionol 

let 9$ bow irhrt JTM wmt 
md ivf w i b o r t t il for ptL 

Town (t 
Country 

h'EALTY CORPORATION 

Roy D. Vm Noil 
P.O. Drowtr 398 

EagULak«,TX 77434 
E ^ L a k e 
tM40(l 

Whartaa 
M2-6Sn 

Mutual s^Omoha 
Pfqih 900 can eomt on... 

m A U YOUR HOSPITAllZilTION 
AND LIFE INSyRANCE NEEDS. 

" l - y i m Ca«M DENNIS SCHROCOER 
ai4 BtU UK P. O. Box IS 

ft 

^t^^m^amaimststmamm 


