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Gifts for the man who has everything
Purchase a gift for Dad 

and receive a Fathers Day Card

FREE
(up to one dollar value)

Serious summer school students
deserve serious ice cream!

I magine, ice cream that’s made 
fresh each day! Then imagine 
choosing any combination of

fresh fruit or candy and having it 
all blended together. We call them 
“Blend-Ins’.”

Amaretto and coconut. Chocolate 
mousse with Heath Bars. Or M & M’s. 
Or Reeses Pieces. Fresh cream with 
ripe, delicious strawberries. Or bana

nas . . . the combinations are endless!
We’re making serious ice cream. 

And you’ll have to make a serious 
decision — what flavor do I try first?

‘Do yourself a flavor .

Create your own
incredible variety of ice cream flavors 

with

Blend-Ins 
now % off

with this coupon thru June 30, 1985. 
7 days a week 11 am - 11 pm
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1702 Kyle South (behind J.J. Muggs) College Station 764-9044

CALL-AMERICA
We tried MCI - 

twice. But we 
keep coming 
back to 
Call-America.

i—

9?

— Dr. Gary Schugart, 
professor of accounting, 
Texas A&M. ^

“MCI kept telling us they were cheaper. We believed them - 
- twice. But when we finally got a bill, it was staggering. Because 
their discount’ rates don’t apply to the times and places we call.

“Call-America saves us money for the way we call — not after 
midnight to New Jersey. We use it for my consulting business as 
well as at home. Call-America just cost less. And Call-America’s 
listening quality and service are excellent. I can’t recommend 
Call-America enough.’’

“Compare the way you call, and you’ll switch to Call-America
too.

call America
106 E. 26th / Bryan, TX

779-1707
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Dr. Leonard Pike’s giant yellow onions have gained notoriety for their sweet taste

A&M prof develops onions
that revolutionize industry
By DONNA HARSHMAN

Reporter

Dr. Leonard Pike, a Texas 
A&M horticulture professor, has 
produced four varieties of giant 
yellow onions that are changing 
the Texas onion industry.

The four onions have received 
Plant Variety Protection by the 
United States Department of Ag
riculture. This protection is 
equivalent to a patent.

The onions have gained atten
tion from breeders worldwide be
cause of their higher yields, single 
centers, longer growing seasons, 
sweeter taste, longer storage 
times and greater disease resis
tance.

“I’ve had breeders from Brazil, 
South America, Japan and India 
express interest in these onions,” 
Pike said.

Pike began developing the on
ions twelve years ago, keeping 
several ideas he had for improv
ing onions in mind.

“I wanted to develop onions 
that would mature over a longer 
period of time to extend the short 
growing season,” Pike said. “Most

previous onions had the same 
growing season.

“I also wanted to develop varie
ties that could be planted pro
gressively. I wanted a series of 
planting and harvest dates.”

The onions are grown over the 
winter and harvested in April and 
May in South Texas.

Texas onions currently add 
more than $300 million to the 
state’s income. And since Pike’s 
onions have a longer shelf life, 
spring onions can be exported for 
the first time, generating greater 
state revenue.

The onion ring industry is in
terested in Pike’s onions because 
they have single centers. Because 
of these single centers, the onions 
have more complete rings. Thus 
more onion rings can be pro
duced per onion.

Pike said farmers like the on
ions because they have shown 
higher resistance to pink root, an 
onion disease characterized by a 
red coloration of the root. And 
farmers also like the higher yields 
they get from Pike’s onions.

One of the onions, named 
Texas Grano 1015Y, yields 800-

1,000 bags per acre — 50 percent | 
higher than most other Texas on-1 
ions. The 1015Y can grow as I 
large as 1 pound if adequately f 
spaced in rows and allowed to | 
mature fully.

While farmers like the high 
yields, onion connoisseurs appre
ciate Pike’s onions because o( 
their sweet and mild taste. During 
May, a national onion taste test 
was held in California. The 
1015Y took top honors, being 
voted the sweetest and mildest 
tasting onion.
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Pike’s onions are now grown! 
commercially, with over 4,00(1! 
acres in production.

Pike first began studying on-1 
ions while living in Michigan,and f 
when he came to A&M, he saidht 
was approached by the onion in 
dustry with the hope that ht 
could improve Texas varieties.
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Pike’s yellow onions are the' 
first to be released, and because;; 
they have been so successful, he j 
has begun to develop giant red! 
and white onions.
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County’s survival checklist ready 
in case hurricane hits Texas coast

By LISAJANNEY
Reporter

Hurricane season is here, and 
Brazos County Civil Defense Direc
tor Jake Cangelose has the survival 
checklist in order.

“Preparation is the key to survival 
during a hurricane because anything 
can happen,” Cangelose said.

Coastal areas receive the most 
physical damage in hurricanes be
cause of the storm’s surge, strong 
winds and high tides, but heavy rain
fall and high winds can extend in
land for hundreds of miles, he said.

The first priority in the Bryan- 
College Station area is finding places 
to shelter evacuees coming in from 
the coastal areas, he said.

Cangelose has worked in public 
safety and civil defense for 25 years. 
He said the public has always been 
helpful in times of emergency.

“Once we (the city) establish the 
main center and the public is in
formed of its location, people come 
in volunteering their homes, tools 
and services,” he said.

The Red Cross, churches, public

schools, Radio Amateur people and 
numerous other groups also volun
teer their buildings and services, 
Cangelose said.

He said the next priority on the 
list is to prepare public safety facili
ties and personnel.

“During a hurricane, flash floods, 
tornados and sustained high winds 
are all possibilities we need to pre
pare for,” he said.

Cangelose said all emergency and 
reserve personnel are placed on 
stand-by status in the event of a hur
ricane.

The police department makes 
sure all gas tanks in patrol cars are 
full, tires in good condition, flash
lights in working order and rain 
gear in ample supply, he said.

“Hospitals are told to make sure 
emergency generators are ready to 
go in case of power outages,” he 
said.

Cangelose said the public is asked 
to make sure garbage cans, bikes, 
yard decorations and other items 
that could blow and cause damage 
are brought inside the home or ga
rage.

It’s also a good idea to boards 
windows to keep damage to a 
mum, he said.

Cangelose said when a hurrii 
is imminent he calls a meeting 
local government officials as wel( 
department heads at Texas A&M 

“We all go down a checklist! 
prepafe for any and all threats 
come with a hurricane,” he said.

A&M’s meteorology station! 
equipment is used to track thehm 
cane and communicate with theS 
tional Weather Service in Waco, 
said.

Local television and radio static 
keep the public informed ofthec 
rent weather situation, and, ifnd 
be, emergency procedures, he said

Hurricane Carla hit on Sept 
1961, and was the largest hurric 
in recorded history to strike If’ 
Fortunately, mass evacuation 
over 250,000 people from coastal 
ies during Carla resulted in a1 
death toll — 34 people died, acct 
ing to a Texas A&M College of^ 
sciences study.
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Check Out Our 
Summer Special
Call today for an appointment! 
Our hours are 9 am to 9 pm 
Monday through Saturday. Perfect Tan

Post Oak Square, Harvey Road
764-2771
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