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ITEMS OFFERED FOR SALE NOT AVAILABLE
TO OTHER RETAIL DEALERS OR

: KRAFT SALAD DRESSING
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SMUCKER’S
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Parkay Fryers

52 10 43c
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CUT FREE!
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American Singles 399 BBQSauce = 12 Hot Dogs 2 19 Pork Chops .

8 INCH APPLE - DUTCH APPLE
BONELESS FRESH NEVER FROZEN

Chuck Roast Fresh Shrimp
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Susan Polston is the Safety Sug-
gestion Winner for the month
of May at the Burlington In-
dustries Raeford Plant. For her
suggestion, Susan will receive a
e SR
month, a t certificate
from the &u-ﬂu;ron Employee

Store, a certificate of
__ph!on.

. « . Front Burner
(Continued from page 4B)

“Handling Hints"

Be gentle. Delicate berries re-
quire a light touch. To wash, place
berries in a large collander or
strainer and rinse with a gentle
spray of cool water.

When to hull? After
Caps prevent water from soakm;
into the strawberries, diluting the
flavor and changing the texture.

How to hull? Give the cap a gen-
tle twist or use the point of a sharp
paring knife, Do dry. Pat gently
with paper towels before serving
strawberries whole or sliced, fresh
or cooked.

““Weights and Measures”’
Puzzled about how many
strawberries you'll get? Here are
some guidelines to most popular
packaging. (Remember 1 cup of
whole strawberries equals 1 fruit
serving).
1 Basket = | pint strawberries
I Pint = about 3% cups whole berries
1 Pint = about 2% cups sliced berries
1 Pint = about 1% cups puresd berries
1 Pint = from about 12 very large ber-
ries to about 36 small berries.
For year round use, whole frozen
berries, no sugar added are
available in 20-ounce bags in the
freezer case of your super-
market; this will give you about 4
cups of whole berries.

Surprise Strawberry Sherbert
1 pint fresh strawberries sliced
1 envelope unflavored gelatin
1% cups buttermilk
2 tablespoons lemon juice
Ya cup sugar
Y5 cup strawberry juice
Y4 cup sugar I

Combine the sliced strawberries
and the % cup sugar. Mash well.
Let stand 10 minutes. Strain off
cup su'awberry juice. Set aside. Set
aside remaining crushed berries,
Next soften the gelatin in the %
cup strawberry juice. Dissolve
gelatin over hot water. Add gelatin
to buttermilk. Add remaining in-
gredients to buttermilk mixture.
Stir well to dissolve sugar. Pour
mixture into refrigerator tray,
Freeze until mushy. Beat in mix-
ture bowl! until smooth. Return to
refrigerator tray. Freeze until firm.,
Garnish with whole berries. Serves
6-8.

Strawberry Pie

2 pie crusts
1 cup water
2 tablespoons corn starch
I pkg. (3 0z.) strawberry gelatin
1 pint strawberries
1 cup sugar
2 tablespoons corn syrup

Cook water, sugar, corn starch
and corn syrup until thick. Then
mix in strawberry gelatin. Pour
over strawberries. Chill. Garnish
with whlppcd topping. Makes 2
pies.

A VERY SPECIAL
POLICY FOR EXTRA
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