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By Audrey C. Lodate
Post Staff Writer
When it comes to budgeting and
saving money, consumer credit
counselor and former home econo-
mics teacher Oneida Pauley is a pro.
*“I do my food shopping weekly,”
this mother of an 18 year
relates. “I look at the food ads
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- Never shop with children, no
matter what their age. Her son is a

great one for adding. unnecessary
items to the food cart.

expiration date is approaching. If
~it’s an item you can use promptly,
you'll save money. :

Just in case the holidays are
pinching your food budget, here are

WTACOS

Oneida Pauley cuts up frankfurters for economical dish.

1 Ib. frankfurters 1 c. beef broth
2 lbs. sauerkraut (drained) ' c. brown sugar
1 can tomatoes § % c. raisins

ce drained sauerkraut in a casserole, top with
chunk —Mix_tomatoes, beef broth, brown su-
gar. Pour over franks and sauerkraut. Sprinkle with %

cup raisins. Bake ‘for 45 minutes at 350 degrees and
serve with potatoes and thin-sliced dark bread.

2 Ibs. ground beef.
‘;ﬁc.choppedgreenpe

24 taco shells ~
shredded cheddar cheese
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The first layer of franks and kraut casserole is sauerkraut.
1[**® CABBAGE-BEAN SOUP teepesesces CREAM OF goqessesepeses SPAGHETTI WITH jooe

2 tbsp. oil .

1 c. chopped onions (1 large)
2°c. coarsely shredded cab-
- bage (80z.) .

4 c. hot water

[eoeessssssssssss FRANKS AND KRAUT recescccccsscscsed 1 Deef bouillon cube

1 tsp. salt (or to taste)
% tsp. oregano (or to taste)
¥ tsp. pepper (or to taste)
1 can (20 oz.) red kidney
beans, drained and rinsed
2 frankfurters, sliced
In hot oil in large kettle
over medium heat, ,saute
onion stirring occasionally
‘until tender, about 5°
minutes. Stir in cabbage and
saute 5. minutes longer. Add
water and bouillon cube, salt,

can Campbell's 11

-Soup

1 can tomato soup :
~In a’skillet brown beef and cook green pepper until
tender; stir to separate meat. Add soups and cook
over low heat for five minutes. Stir occasionally. Fill

‘| each taco

shell with 3 to 4 tablespoons of meat mixtire,

until flavors have developed.
Add beans and franks and
simmer 5 minutes longer.
Good served with hot, crusty
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_garlic bread. Makes 4 ser-

.1 can (13 oz.) evappmte;l

ally. Stir in potatoés, carfot,
and simmer 15 minutes or

POTATO SOUP

12 green onions with tops
minced (about 3 ¢.)
2 thsp. margarine
ot peeled

1% 1bs, toes, |
and diced fine (3% cups)

1 small carrot sliced thin
diagonally (% cup)

Salt - ‘ -

3 c. water

milk
% tsp. pepper

In large saucepan saute
onions in margarine until
tender, stirring occasion-,

| whirl cottage cheese, onions,

COTTAGE CHEESE
1 c. cottage cheese
4 gréen onions with tops
..sliced (aboiit % ¢.)
1 small clove garlic
2 tbsp. parsley
1%, tsp. salt.
% Ib. spaghetti; hot, cooked
& d!;a.ined, reserving abotit
one-third cup water for
% g .
Pépper to taste
In blénder container,

garlic,  parsley, and’ salt
until smooth. Toss with
cheese mixture, " spaghetti,
and reserved spaghetti
water. Sprinklé with pepper.

water, Bring to boil. Cover;

| makes 4 servings.

simmer about 15 minutes or

- GOT A HOLIDAY
~RECIPE TO SHARE?
CALL AUDREY AT
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*4 OFF.Misses—
ook great in
festive fashion!
1 99 pants. 1599Tunleneck.
. reg. §$16 . feg. $20
Our activewear takes it easy in the most
feminine way! Create your own look by
mixing and matching these soft. fleeced
acrylic separates. In sumpluous cream
with multicolored stripes
Not shown:

Crewneck, reg. $16 .

Vest,reg.$18.........
Overshin, reg. $16
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Concord Mall-Concord 786-6111
Satisfaction guaranteed Eastland Mall 568-9100
or your money back SouthPark 364-7750

€ Sears, Roebuck and Co,, 1984
i




