. : November 21, 1985
[HERE'S PLENTY FOR EVERYONE AT A&P'S

PRICES EFFECTIVE THRU SAT., NOV, 23 AT ABP

IN RAEFORD, N.C. ITEMS OFFERED FOR SALE

NOT AVAILABLE TO OTHER RETAIL DEALERS oR WE
WHOLESALERS.
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U.S.D.A. FRESH SELF BASTING

Ocean Spray Young
_Jurkeys
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DELICIOUS

REGULAR - BUTTER

Crisco
Shortemng
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A&P CHILLED HOLLY RIDGE
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Y PFRIDE FRE® 4 ns _ WHC 'L[

Roastmg on
Chlckens

12- 14 Ib
avg.

CUDDY DINNER STYLE BONELESS HOUSE OF RAEFORD FULLY 8-10LB. AVG.

Cake Frostings "z~ 12 Sour Cream = 58 Turkey Ham . 1° Gonkes Turkeys » 12
Strawberries 5 1% Cream Cheese i 79° PorkRoast . 12 Siiced Bacon . 1%

PorkLoin “* . 2% CountryHam . 1%
almr;‘e’;ﬁ;arts . 58¢ Fresh Oysters ... 2%

REG. & LIGHT

Oid 5_%439 California 519

GOOD ONLY IN RAEFORD, N.C.

CHrED @I PETD (Produce () Specials |
' Yellow Fresh

Onions %99¢ Coconuts :,100

Red Emperor

| Sweet Potatoes 'q,ar . [‘rapefrmt

Cellars :s:..

GOOD ONLY IN RAEFORD, N.C.
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Merchandise '
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(Continued from page 4B)

8-0z pkg. refrigerated crescent
rolls
1 cup frozen hash brown potatoes
1 cup grated sharp cheddar cheese
2 tablespoons grated parmesan
cheese

Heat oven to 375°. Separate roll
dough into triangles. Place on
ungreased 12-inch pizza pan with
points toward center. Press over
bottom and up sides to form a
crust; seal perforations. Layer
turkey, potatoes and cheese over
crust. In bowl, combine eggs,
milk, oregano and salt. Pour over
crust. Arrange tomatoes around
edge. Sprinkle with parmesan
cheese. Bake 25 to 30 minutes until
golden brown. To serve, cut into
wedges.

Cajun Turkey Soup (Low-Cal)
2 cups cooked diced turkey
1 clove garlic, minced
| medium onion sliced
1 tablespoon sugar
Y4 teaspoon oregano leaves
1/8 teaspoon thyme leaves
10-0z. pkg. frozen cut okra
% teaspoon hot pepper sauce
2 tomatoes, diced
13 % oz. can chicken broth, un-
diluted
15-0z. can tomato sauce
Y4 teaspoon salt

Combine all ingredients in large
saucepan. Cook, stirring occas-
sionally, until vegetables are
tender. Serve with additional hot
sauce, if desired.

Garden Patch Sandwich Spread
2 cups chopped cooked turkey
Y2 cup minced carrots
Y2 cup minced celery
¥ teaspoon curry powder
2 tablespoons sour cream
1 tablespoon minced chives
Y2 cup mayonnaise
Va teaspoon salt
Blend all ingredients. Chill one
hour. Use for sandwiches, ap-
petizer, or salad.

Shepherd's Turkey Pie

2 cups cubed cooked turkey
1 cup cooked green beans
2 cups mashed potatoes
Y2 cup sour cream
1 tablespoon minced chives
4 teaspoon basil leaves
Y cup milk
10 /2-0z. can condensed cream of
mushroom soup %

Heat oven to 400°F. Combine
turkey, green beans, soup, basil
and milk in a 1 V2 quart casserole.
Stir together potatoes, sour cream
and chives, Spoon on top of turkey
mixture. Bake 25 to 30 minutes un-
til hot and potatoes are golden
brown.

Bryson re-enlists

Staff Sgt. Herbert D. Bryson
Jr., son of Samuel and Betty Har-
rison of Skyland, has re-enlisted in
the U.S. Air Force atMcChord Air
Force Base, Washington, after 11
years of military service.

Bryson is a quality assurance in-
spector with the 62nd Avionics
Maintenance Squadron.

His wife, Linda, is the daughter
of William E. and Forest H.
Campbell of Rural Route 3,
Raeford,

He is a 1874 graduate of T.C.
Roberson High School, Skyland.

OPEN THANKSGIVING DAY
:30 a.m.-3p.m.

TURKEY AMD DRESSING And All Trimmings
or COUNTRY HAM Tike Outs Available

Wagon ‘W_’heel Restaurant




