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Communities -all across the coun:
Iry are concerned because space for

- landfills, their dumping grounds for

rubbigh, is running out. with non
W plastics causing much of

v But some reliel may be on hand,

~‘whith the help of starch obtained from
- the nation's surplus carp.. i

wo The U.S: thmrlrnen of Agricul-

 Mure is conducting experiments with

#corn to make' s plastic mulch that
~degrades when no longer needed

"We are warking an new formntlas

for mulclies, used for crops and gar-

_ dens, that will bisdegrade when we

wanl them 1o = say. in three or kour,

'J_' '-..L
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months,” Department of Agriculture
chemist Felix H. Otey said recently -

He added that as new technical ad-
vances are made in incorpotating
starch into films] thesé starch-plas-
tie: blends could “replace convention
ul plastic mulches made from petro-
leum-derived chemicals *

ey andCassociates at the depart-
megl's Hesearch Center in Peoria,

‘NI, are formulating mulches that

protect tomatoes and other high-val-
e crops from weeds amd drought,
Axtend the farm-garden growing sea-
somn by warmings the sodl earlief in
gpring. dnd help farmers  produce
sarler grops thatl command & good
price i ;
About 285 million pounds of petro
lestrn plastic felen are produeed ewch

Pt

year for agricultural use, hall of it -

for mulching. The figure could reach
421 million pounds by 1590, Otey
4aid, adding that g studies were -
“encouraging.’ and could lead 1o less
expensive mulches.

Tests indicate that.starch-plastic
mulchéds could be timed to break

.- down naturally after the crop is har-

vested, (ey said, saving the ex-

pense of having to remove, burn or
bury them, and preventing damage
to the environment:

“We are studyirg formulations
that would make it easier to know
when starch-plastic blends will be
degraded by micro-organisms such
as molds in the soil,” Otey added.
“We also hope Lo stop the new film
from becoming brittle as it ages and

Ginger, garlic: Comforting herbs

. The season of sniffles und coughs
s upon us. When. we're feeling af

_flicted and nu-]'aim'ﬁajy, IS templing .~

“<fo look in the 'drug.ﬂ{rn-_ for Sume

« magic paniacea that will relieve our’

- winter miseries, but a better solition
might be o spénd a-fiitle extra time

| at the dice counter of the siper-
0 Gaill Ulrieh of the Blazimg Star .~

« Herbal School, knows the powerful
woVirtues of those common and aro-
. matic herbs -
«She had several ‘suggestions  for
~ways they could be used as cold rem
aedies. .

Like the ancient Ramams who con

. sidered ginger an ithporiant culimary |

nerh; -we tend to think of Bingir as
. something that goes inle cake dod
~cookies, but Hippocrales used ginger
< medicinally and the Chinese drink

' . @inger lea to cure dyspepsia and re.
r

+ g and

< wive the  appetite -
rhizomes of this pla hought to
resemible the convolulE s Faf the hu-
man digestive tract, so iccofding o
the Doctrine of Signatures. it is use
ful in curing digestive maladies
It is also beneficial when you have
a cold. “'Ginger is very warmirdg,”
Gigil says. ¥It increases circulation
ireaks up cold, congestion. 1t's
Fagky td' make an ‘infusfn’ B 1
Grate ine ounce of the fresh ginger
root inlo a 1 pint éanning jar and fill
wilh boiling water. Ginger is viry

crieping

ginger and garlic. -

Jresh gaclic. Leave msta litfle room,
‘then completely il the jar-with pire

_Pat ;

Between
‘The Rows'”

B TN

vialitibe so- vot-only - need - to et

sheep Tor 20 of H minulés ) Siciio oul
Lht ¢ e either heat up the tea
todrink or pode the whale pint into o

hot Bath and enjoy o posdsiromatic
Skl

Garlie © filsa know Tor s medic
nal powers, =S anbiseptic and has
beseny kenown Lo dower high blood pres
sure. Gl ?:?I:\'<_i1 s oan excellent cold
cure and passed ob this recipe that

o she got from a Japanese woman

Peel all the eloves in ane gariic bulb
and put them into a spaghetls pol of
boiling water: Simmer for 20 or 30
minutes and steain oul the garlie
Pour all the garlic infusion inlo'a hiot
bath: and ‘enjov :reliol from vour
BV mploms it

Garlic oil can help ssothe carache
pain. To make this oil, take a small
Jar and nearly- Ol it wilth: chopped

alive oil. Let the garlic steap for at
lgast six weeks before using. When-
apyone in ﬂlt'_!’EmllJ_\' has an earache,

-

” FecordeniCiidophe Wilngham
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- tan store this ¢ou

p-ut ina couple of drops of the anti- *~

septic garlic vil and a bit of cotion
for relief.

. A variation on this remedy is lo °

make a garlic and mullein flower oil,
filling ‘2 jar with equal amounts of |

chopped” [resh’ garlic. and - mulléin

flowers, filling with olive oil'and lef-

“ting it steep for six weeks before us-

‘g for earache. Gail also gave me &

general recipe for a soothing cough
5£'m'p usin| hound, mullein, wild
cherry bark, comfrey, licorice, star

anise or collsfoot,

“If you kavén't been growing and
preserving all these plants all sum-
mer, vou can usually buy the dried
herbs in bulk at a health food store.
Mhen making an infusion you should
use one once of herb leaves (o one
quart of boiling water and steep it
for four. hours *An infusion of roots
would require one ounce of grated
ruot stecped in one pint of boiling
waler for eighl-hours. You can easily
multiply these amounts if vou wish

Make vour rool and leaf infusions
separately, then combine and’ sim-
mer il the liquid is reduced by half.
This double strength solution’ is now

- . decoction.  For - every - cup® of

Lrl.'l.'f.i(‘ﬁun_ add | three teas
honey and 1. teaspoon
whichi will act as'a

ns. of
brandy

crvativ
SMrup in
I{Lrip:e]!:-:iIar'andkit-wjll lask all winter,
Adults egn take one tablegpooh pv-
ery four hours and c¢hildren’can Eaﬁm
one gquarter io one teaspoonful de-
pegling on their age and size -

Gail  was  enthusiastic  about
echinacea which has gotten a & of
publicity’ lately for its phwer to
strengthen the immune system, The
fool of  Echinacep purpures, the
coneflower many -« peopl@ grow in
their gardens, must be used fresh,
bl the root of E. angusti{o]l.ﬂ can be

-

" . used fresh or dried,

“To make an extract, you chop the i
rool into a jar and then fill with 100°
proof vodka and let it steep for six

- weeks, At the end of that time, strain

out the root and store the extract. 1
take five drops’a day for ten days in
i row every month during the win-
fer, If 1 should get a cold, | raise the
dosage to 10 to 38-drops and take it
three times a day, 1 take the dose in

" a glass of water, tea or juice. It's

good in cider. ™

- Even when I'm not battling cold
symploms, [ like to take a comfori- .
ing herbal bath, adding an infusion

« of rusEmary leaves or lavender flow-

ers. IU's a sweel way Lo prepare for a
winter mght; -
4
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