STOCK YOUR
SHELF WITH
SAVINGS!!

5 LB. SALE!

15° OFF LABEL
QUAKER

* QUICK GRITS

THRIFTY MAID
SELF RISING OR SELF RISING MIX

* CORN MEAL

OR PILLSBURY
PLAIN OR SELF RISING

deareres FFLOUR

insidell!

"LUES pEATHES

518. BAG ‘ THRIFTY MAID
THRIFTY MAID

ioncomn | PINTO
RICE \ BEANS

89°15::%1)

QUANTITY RIGHTS RESERVED. .. PRICES GOOD
THRU SUNDAY FEBRUARY 27, 1977.

LIMIT S WITH $7.50 OR
MORE FOOD ORDER

RE-SEALABLE
ASSORTED
FLAVORS

Dr E( lllAQ *® I’\AET

CHEK DRINKS

28 01.
BOTTLES

PAMPERS DAYTIME
EXTRA ARSORBFNT

IJIJI UJHL LE

DIAPERS

LIMIT ONE WITH $7.50 OR “AALL
Hn\AM S
MORE FOOD ORDER

IMPORTANT NOTICE

SUNDAY
SHOPPERS

ALL PRICES IN THIS AD WILL BE
GOOD THRU SUNDAY AT . ..

* KINGS MOUNTAIN
PLAZA:

1707

SHOP EVERYDAY INCLUDING
SUNDAY AND SAVE AT WINN-DIXIE.

THRIFTY MAID
32 01. BOTTLES

* APPLE JUICE

29 0Z. CANS

* BARTLETT PEARS

46 01. CANS

* TOMATO JUICE

OR
29 OZ. CANS SLICED OR HALVES

B.y.- gomm gy W 1402 (1)

pacaan von 1ot SRS SRS v

LAND O’ SUNSHINE

BUTTER

SALE!!

LGE. OR MEDIUM

o SWEET PEAS « TOMATOES

CREAM STYLE OR WHOLE KERNEL

* GOLDEN CORN

o CUT GREEN BEANS
* GREEN LIMA BEANS

LIMIT 5 OF EACH
WITH $7.50 OR

J WASHINGTON STATE
GOLDEN DELICIOUS

APPLES

10

- HARVEST FRESH umg WHITE HARVEST FRESH SWEET JUICY DANJOU

m’!mul' s FOR 89‘ PEA”. RO ’ FOR 9"

HARVEST
FRESH

U.5.NO. 1

WHITE
POTATOES

HARVEST FRESH KILN CURED SWEET

POTATOES. . . 4 us. *1°°
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LIMIT ONE WITH $7.50 OR
MORE FOOD ORDER

MAXWELL HOUSE
INSTANT

COFFEE

UMIT 4 WITH $7.50

MARGARINE

118B.
QTRS.

CRACKIN' GOOD BIG 60 ASSORTMENT

cmx'is ee s z?‘KOGz.. 77'
CRACKIN' GOOD GEORGIA

CRACKERS. .. 2 pos 88¢

LIMIT 3 WITH
$7 50 OR MORE
FOOD ORDER

LeSUER

| SWEET
PEAS

LIMIT ONE
WITH $7.50

| B OR MORE
e FOOD ORDER

TIDE
DETERGENT

ARMOUR

SMO. TREET... 'V 89¢

SgRNED BEEF.. X\ 89¢
GLOSS ‘N TOSS. wc: $13°
MODESS SANITARY

NAPKINS..... *C 89°

HARVEST FRESH

STRAWBERRIES

HARVEST FRESH ROASTING

PEANUTS. ... 2 i %1

Certified
As Combat

Commander

U. 8. Alr Force First
Lieutenant Willlam L.
Mauney, o, whose
parents are Dr. and Mrs.
Willlam L. Mauney of 704
W. Mountain St., Kings
Mountain, has been cer-
tified as a missile combat
crew commander of Ninot
AFB, N. D.

Lieutenant Mauney, a
missile launch officer, was
recommended for
upgrading by the wing
commander after meeting
stringent training and
evaluation requirements.

The leutenant, a 1964
graduate of Carolina
Military Academy,
Maxton, N. C., received his
B. 8. degree in 1978 from
Gardner-Webb College,
Bolling Springs, N. C., and
was commissioned
through Officer Training
School, Lackland AFB,
Tex., later that year.

Prepare
Recipes

(From Page 8B)

HOLIDAY
PECAN CAKE

Ingredients:

680 ml sifted flour

5 ml salt

10 ml baking powder

225 g (2 sticks) butter or
margarine

430 ml sugar

4 large eggs

175 ml milk

10 ml vanilla

250 ml finely chopped
pecans

1. Grease and lightly
flour a tube or Bundt pan.

2. Preheat oven to 176
degrees C (850 degrees F'.)

8. Sift flour, salt, and
baking powder into a small
bowl and set aside.

4. In a large bowl beat
butter (or margarine) and
sugar until well mixed.

5. Add eggs and beat
mixture at high speed for 8
minutes.

6. Add flour mixture and
milk alternately, beating
after each addition (batter
should be smooth).

7. Add vanilla. Stir in
nuts.

8. Pour batter into pan
and bake at 175 degrees C
(850 degrees F') for 1 hour
(or until toothpick inserted
comes out clean.

9. Place pan on a wire
rack and allow to cool for
10 minutes before re-
moving cake from pan.

10. When cake is com-
pletely cool, glaze with
Butternut Glaze.

BUTTERNUT
GLAZE

Ingredients:

60 (3% stick) butter or
margarine (melted)

150 ml confectioners
sugar

84 drops lemon juice

2.6 ml vanilla butternut
flavoring

1. In a small bowl com-
bine confectioners sugar
and melted butter. Stir
until smooth and all butter
has been absorbed.

2. Add lemon juice and
vanilla butternut
flavoring. Mix well.

8.1t necessary,add a few
ml of water to thin to glaze
consistency.

4. Drizzle over cooled
cake.

Ms. Leslie pointed out
that European cooks, who
have been using metric
recipes for a long time,
usually weigh dry
ingredients rather than
measure them in a cup.
However since most
American cooks do not
have metric scales in their
kitchens, the Holiday
Pecan Cake recipe calls
for ‘‘cup’’ measurements
that Americans are
comfortable using.

According to Ms. Leslie,
the Metri ¢ Resource Cen-
ter is dedicated to easing
the metric ‘“‘pains’ of the
citizens of North Carolina.
For general information on
metric measurement or
for assistance with specific
metric problems, contact
Ms. Leslie at the N. C.
Metric Resource Center,
Department of Public
Instruction, Raleigh, N. C,,
27611, or call area code
919,820-3929 (after January
16, 1977, call 7838-3928).




