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Our reference here is not the Gold Strike ir 
\ up-state Nevada reported recently in die news 
= but to the golden fruit of summery-PEACHES 

gold/' as the sun that ripens ’thenTShd. which 
frozen or canned, ^are available year ’rottfidy = 

Summer is the season of plump ripe peachet 
to be eaten out of hand, or sliced into a pj^ or 
used for cbol delectable salads pri a not day. Il 
you’re a peach lover (and we don’t know anyone who fen’tl- you’ll invp the many n.oyo prepare them. The varieties are numberless, both the 
yellow and the white fruit—favorite is the Gol- 
den Elberta. Here are a few ‘peachy’ recipes. 

OLD FASHIONED PEACH SHORTCAKE 
FILLING: 2 lbs. fresft ripe peaces (about 6).! 

; 9 '• tba. -granulated ^-iugai-, i/T c. colntreauf 
-'=foptiona|&7==.I 

•' ~ 

SHORTCAKE: 2,c. packaged biscuit mix, 
— .granulated sugarr2/3 c. light cream; *_ 

^ tbs. butter or margarine. = 

TO MAKE FILLING, wash peaches; peel, ! 
cut-in halves ̂ remove pits, slice peaches thinly! into bowl,'or-crush coarsely with potato masher. | 
Sprinkle with sugar and contjeau stirring'oc-1 
casionally. 77' ---^-1 

Meanwhile, to make shortcake; preheat oven | 
to 450 degrees. In large bowl, combine biscuit! 
mix and granulated sugar. Stir m light cream, J =and beat 15 strokes. Turn dough onto lightlf! floured surface—knead gently. Divide dough in ! 
half-wit^ lightly, floured hands, pat one half! 
evenly in bottom of an ungreased layer cake pan, I 
and spread with melted bytter. Pat remaining I 
dough on top—Bak§ 15^t© 20 minutes, or until I 
lightly browned. ,; _■ I 

pS’ASSEMBLE SHORTCAKE, place-onelay- j sen on seating fatter and top with half of peach I 
mixtureHTadd JTeeend laver. Jom-wirh rest of I 

j crefnd 
and serve atop J 

peach 1 cl he 

Srtcake. 
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V 
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MERINGUE LAYERS: 4 egg 
tartar, 1/4 tsp. salt, 1/2 ts 
1 c. granulated sugar. 

FILLING: 2-1/2 lbs. fresh rir_ 
sifted confectioners sugar, 1 
TO MAKE MERINGUE layers, 

stand at room temperature for one ho 
oven to 275 degrees. Line large 

1 tsp. cream 
Ilia extract, 

eavy 
1/4 c. 

_ cream, 
egg whites 

Preheat 
ie sheet 

with heavy brown paper. Using a 9-inch round 
cake pan as guide, draw two circles on paper 
and grease paper well. In large bowl of electric 
mixer, beat (at high speed) egg whites with 
cream of tartar, ahlt and vanilla just until soft 
peaks form when* the beater is raised. Grad- 
ually beat in sugsur, 3 tbs. at a time. Continue 
beating until egg wjiites are shiny and form stiff 
peaks when beater/is slowly raised. Spread half 
the meringue evenly over each circle on brown 
paper. Bake one hour, or until cream-colored 
and crisp. Turn off oven/Let meringue (cover- 
ed with paper to prevent, overbrowning) cool in 
oven at least two hours. Cool (completely on 
wire rack. =ioa»•. •Ad- 

just before serving, wash peaches and peel. 
Halve, remove pits, slice 7 peaches reserving 
1/2 c„ To assemble Torte, place one meringue 
layer bn serving plate—arrange peaches on mer- 

j..Kuc ‘sprinkle widHjhtfesr^gac and joft. 
with otherUayer. Crush remainder of pfeacnljg, add remaining sugar and, mix well. Fold peaches 
gently into whipping cream and spread over top 
of Torte. X 

^(l/^TOTeiiioii figBe? <Ttl!iDrifo^l%rferb 3 
-sugar, lVl/2 c. granulated sughr.^i c.neavy^ 
■i*eam. : /■ '' 

"Set refrigerator control at coldest tempera?- 
ture^Reserving two peaches for garnish, peel 
peaches, halve, and remove pits. Place peaches 
in mixing bowl with lemon juice. Crush with 
potato masher and stir 4n granulated sugar. In 
medium boWl, J(with rotary beater) beat egg 
yolks Mfery ^elt Beat egg whites with confec- 
tioner# sugar until soft peaks are formed. Fold 
yolkSffentjy Artto whites using wire whip. Whip 
creamTnrti1[ithold&^6ftp^ak8 formed, then fold 

_ 

into-the( egg mixture. Fola in peaches—pour into 
1 quart Refrigerator tray. Freeze^until firm. 
Serve with reserved peaches as garnish. 

\ \ 8 / \ *. 

STORE HOURS; Monday thru friday 12 Nopn 
to 9 PM; Sat. lO AM to 9 PM; Sun. 12 Noon 7 PM 
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jPAJAMAS and GOWNS 
5100 
-= If each .. 

A really timely valife, far the ceel nights 
ahead. Toasty warm flannel sleepware in 
asserted novelty prints * and solids. 
.....*••• 

CONTINENTAL SLACKS 

*r l &&***••* 
Never te 

Need itenfci'g! 

The perfect slack fer that great little 
guy. In grey,green,tan, A.black. 
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RACE 
ROUNDUP 
FBI PROBE 

At! :LANTA (NPD— 
“deral Eowreau of 

UlMfPwa&'tH1 
tigating afhrief Battle 
whicjh ttoke out at an 

Army 11 i iduction center 
as Negrp picketg^shout- 
ing .‘Bilack, 
tried-to Js tor j; 
Governif 

_wdre seeidng to deter 
mine whether action is 
warran, 
the Stiident Nonviolent 
Coordinating Commit- 

—tee were said to be a- 
"■ m o irgv- thg- pi'ekeisT 

Among the 12 ^persons 
arrested was^ SNCC 
field-wo r-R er charged 

%with assault. 

TOWNSFAVOREli 

PRItfSEToS, 
(NPI)—Negroes would 
do better ia small 
Norti 
big 
Poll 
and wl 
Thq 
cept^ 

N^vi 
g'ro fa: 

l?ett 
towns 
cepf 

j^viewe 

jan, in 

sorted 
s^as, (agreeing. 

llVdafa 65 per 
of’alj^persons in- 

thought Ne- 
■ee»w»uld have ■ 

life in smaller 
5eventy»-flve per. 

inter- 

i^pipkifi. But only half 
pf'-those interviewed fa- 
vored taking 4ny steps 
to-move NegrCes orit of 
the big oftiesf*' 
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T j 

IS, Ga/-(NPT) 
•Klansman, 

ATHEt 
—A Ku K1 
convicted, 
federal 
spiring to 
groes’ rights, hatfbeen 
sentencedpjQ yearsh^ 
prisoner assault wijh 

Irges^-ef cpn-S 
violate Ne- 

inteftt 
wife. 
Sims, 
irt'the 
wife 
eight, 
guilty 
last it 

mjurder his 
eph Howard 
was convicted 
looting .of his 

:ty, mother'of 
had ‘pleaded 

to the 
qnth. 

charges 

TABIieS-TURMCD T \-r*\ 
■ W A S HIN €*T dVl 
(NPI)—Twp women ac- 
cused of attacking two 
Klansmen were freed in 
Hyattsville peoples V 
court by Judge Richard*. v 

E* Painted,*who consid- 
ed jailing Kluxers in- 

iT'1 ii 4they‘ had^T^- s 
'valid — excuse” for 

mis'sinj^dtairt. Imperial 441 

Wizard Kaviei^Edwards 
and K1 ajn s m a n Alton 
Shelton Bad obtained 
warrants; against Caro- 

-Imu Ranks, nf. Wash- 
ington, afid Carol Car- 
ozza, *13, of Pittsburgh 
--both wHke—after they 
broken upra Klan rally. 
The womV 
were 

jaif rfrtnerT 
Sk Klansmch’s robe^that 
had peen torn in the 
melei 

ared to go to 
n pa^tor 
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