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ROAST DUCK
Place dried apples in cavity of
duck. Cook in pressure sauce
about 20 minutes. Place in 350°
oven to dry duck out. Mix brown

brown. (Neil McFadyen).

CALIFORNIA QUAIL
10 quail, split
4 cups water
1 can cream of mushroom soup
:dl /2 cups long grain rice (uncook-
)

1 pkg. dried onion soup mix
Place rice in bottom of shallow
baking pan, add quail. Spoon
mushroom soup over birds. Add
water and sprinkle with onion soup
mix. Cover pan with aluminum
foil and bake 2 hours at 350°. Un-
cover last 10 minutes to brown.
There is no need to add salt and
pepper as mushroom and onion
soup mix contain adequate season- -
ing. Serves 5. (Agnes Walters)

VENISON CHILI
WITH BEANS

2 Ibs. ground or chopped venison
1 bell pepper, chopped
1/8 teaspoon black pepper
1/4 teaspoon crushed red pepper
2 tablespoons chili powder
2 cans whole tomatoes
2 tablespoons vegetable oil
| medium onion, chopped
1 1/2 teaspoon salt
1 15 oz. can red kidney beans or 1
large can chili bens
1/8 teaspoon hot sauce
1 16 oz. can tomato sauce
Cook onions and green pepper un-
til tender in vegetable oil. Add
venison and cook until brown, stir-
ring often. Add remaining ingre-
dients, bring to boil, cover, reduce
heat to simmer and cook for 1
hour, Serves 6-8. (Gloria Walters
original)

BUTTERMILK SQUIRREL PIE
2 squirrels (cut up)

1 can cream of mushroom soup

1 can mixed vegetables

Boil squirrels and remove meat
from bones. Mix these together in
casserole dish.

Topping:

1 cup buttermilk

1 stick margarine melted

1 cup self rising flour

Mix and pour over top of squirrels
in casserole dish. Bake at 375° for
30 to 45 minutes, (Agnes Walters
original)

VENISON VEGETABLE
POT PIE

Neck or backbone broken
chunks
2 teaspoons salt
1 beef houillon cube
1/2 teaspoon salt
4 tablespoons ice water
1/2 cup canned peas
1/2 cup canned corn
1/4 cup all purpose flour
1/2 cup milk
1 rib celery, chopped
1/2 teaspoon black pepper
1 cup all purpose flour
1/3 cup vegetable shortening
2 carrots cooked and diced
2 medium potaloes cooked and
diced
1/2 cup melted butter or margarine
2 cups venison broth
Place venison, water, celery, salt,
pepper and bouillon cube in pot,
cover and boil. Reduce heat and
simmer for 2 hours. Remove bones
from pot, let cook, pick meat and
dice. Strain broth and set aside.
Sift 1 cup flour with 1/2 teaspoon
salt in a bowl, add shortening, and
work with hands until flour and
shortening have blended. Add
water and mix quickly, Place
dough on plate, cover with wax
paper and refrigerate 15 minutes,

in

and bake in 425°
until crust is
Melton).

lightly browned.
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PRICES EFFECTIVE THRU SAT., FEB. 25 AT A&P IN RAEFORD
ITEMS OFFERED FOR SALE NOT AVAILABLE TO OTHER RETAIL DEALERS OR
WHOLESALERS. WE RESERVE THE RIGHT TO LIMIT QUANTITIES.
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WESTERN GRAIN FED BEEF

Whole .
Rib Eye .

Rib Eye Steaks . 3% Shoulder Roast . 1%
N StripSteak . 3% CubedSteak . 2%
Ground Chuck . 17 Chicken Franks 5= 69*

Multi-Grain Bread

JANE PARKER HOMESTYLE

24-0z.
loaf

A&P _Spaghetti

REGULAR « THIN

OLD MILWAUKEE INGLENOOK

Beer Wine
$379 $349

GOOD ONLY IN RAEFORD
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Head
Lettuce

LISIT OME WITH COUPON AND 7.50 ORDER.
GO0D THRU BAT., FEB. 25 AT A&R
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Pork Ribs . 1® BarBque = 1%
smoked Picnic . 89® Smokod Sausage . 12

Ice
Cream

e Juice Sealtest

ALL FLAVORS
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"2 gal.
ctn.

Margarine Quarters .2 !i!"

Ann Page Biscuits *>= 99% Morton Pot Pies = 69*

Sealtest Dip ==

MEATLOAF - SALIS. STEAK - TURKEY - CHICKEN

Morton Dinners "=

79
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White Grapofrit4 = 1% Mavel Oranges 5 = 1% Effordent = == 12
fePums . 20 Mbaorapes . T% D CETPN
Leaf Lottuce == 99* Avocados s-.:, Aqua Frosh % 12"

Senior Cltlzens Discount

5% Off Total Purchases on Wednesday i

MON.-SAT. 8:00 A.M, - 10:00 P.M.

SUNDAYS 9:00 A.M. - 6:00 P.M



