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Recipes in the “budget” category usually focus on 

money savings. Yet another resource—time—needs bud­
geting, too. This Quick 'n Easy Sausage Casserole is fast to 
fix and economical, so the dish qualifies for the “budget” 
title on all accounts. Convenience comes from using 
brown n serve sausages that are fully cooked and merely 
need reheating before serving. The sausage links are ar­
ranged atop sliced, cooked potatoes that have been sauced 
with a mushroom soup/cheese mixture.

QUICK 'N EASY SAUSAGE CASSEROLE 
Yield: 4 to 5 servings

8-ouhce package Swift Premium Brown ’N Serve 
Sausage* (any variety)

2 cans (16 ounces each) potatoes, drained and 
sliced (or 4 cups cooked, sliced potatoes)

4-ounce can mushrooms, drained
1/3 cup sliced celery
10-3/4 ounce can condensed cream of mushroom 

soup
1 cup shredded Cheddar cheese, separated 

Combine potatoes, mushrooms, celery, condensed 
soup and 1/2 cup shredded cheese. Spoon into buttered 
1-1/2 quart casserole or baking dish. Arrange brown ’n 
serve sausage atop casserole. Sprinkle remaining 1/2 
cup cheese over top. Bake in 350°F oven for 35 to 40 
minutes.

♦Generic Term: brown ’n serve sausage (Pure pork 
sausage links are not satisfactory in this recipe.)

Spicy Congfealed Salad
1 envelope Knox gelatin
2 cups apple juice
Dissolve gelatin in cup of juice over low heat,
Add remaining juice with ^ tsp. cinnamon 
'4 tsp. ginger 
4 allspice or cloves
When partially jelled, add % cup chopped peaches or 
pears.
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FOOD
New Year’s 

Cooking 
Down East

By REBA MITCHELL
As far back as I can remember, many people have 

had dry beans or peas for New Year's dinner. Some 
will only use black-eyed peas. There are those that also 
cook hog jowl with their black-eyed peas. Dried beans, 
peas, or black-eyed peas with hog jowl eaten on New 
Year's day is suppose to bring good luck or a more 
prosperous year. This is a belief or myth that has been 
handed down for generations.

Since it is the season for peas and beans, I'm giving a 
recipe for smoked sausage with peas or dry beans for 
those that do not use hog jowls.

Peas & Smoked Sausage
1 lb. dried peas or beans washed 
6 cups water
6-8 links of smoked sausage

Bring to rapid boil and then simmer 2-3 hrs. or until 
beans are tender.

Peas or beans may be cooked with a meaty ham bone 
or cubed ham. If you are on a fat I'estricted diet and 
want the ham flavor in your beans or peas, put the ham 
bone in a pot and boil 'til meat is fork tender. Remove 
meat from pot. Chill the broth in refrigerator until the 
fat is solid. Remove the fat and cook beans or peas in 
the broth. Remove the meat from bone. Discard the fat.
Cut the lean in bite size pieces and put in with beans or 
peas. This reduces calories as well as eliminating fat in 
your diet.

Kite’s Supermarket j

Cla55y '61
Step out of the old year and 

into a great year of good 
health, good friends and good 

fortune. We thank you for 
your kind patronage and 

support in the past!

National 
Spinning

946-8111 Washington, NC

Hours: Mon.-Thurs. 8-8, Fri., Sat. 8-9
FREE Parking
FREE Pickup & Delivery

We reserve the right to correct errors.
We reserve ^ Food Stamp
the right to 244-1404 shoppers 

limit quantities 244-0552 Welcome

9941
»1i»j

. 12 oz.

^ Black Eye Peas.,. .,, 2/794
2^ Maxwell House
^ Coffee
J Swift Prem

1 Luncheon Meat 
% Corned Beefi2oz

StarKIst
^ Chunk Light Tuna 6V40Z.

Land-O-Lake Country Blend
J Margarine,,. 990

Zest Beauty Bar ^
J Soap,c.p„„, 3/^1®®
^ ““tway iS
^ Cut Green Beans«,» 4/^1
2 Noith Star . _
^ lilkUss $179

Yellow
Onions

294 
894

Grapes,. 594
Salad Gem
Tomatoes,.,,., 3, 304
Chicken Backs,. 194

HAPPY NEW YEAR
Va. Plantation
Chicken Bologna,,.
Sliced
Slab Bacon,.
Smoked Sausage,. t1 ^

I,Pork Liver,. 394 X
aEconomy Cut
:Pork Chops,.

Choice
Chuck Roast,.
Choice
Shoulder Roast,
Full Cut

3 lb. bag.

a-
$129^ 
$159j 
$-|79j

Round Steak,. ^2®® J
«- a-
S)-

$129 ^< a-

Z White Potatoes,,,..., ■ -, , „^ Chicken Dogs,,. 794

Fresh
Ground Beef
Smoked
Hog Jowls,. 694 »
Choice ^

.    . . . . . . . . . . . . . ..... . . . . . . . . ^ . T-Bone Steaks lb ^2®®^


