
iCOOKING DOWN EAST
By REBA MITCHELL

^ 1#

Winter squash is a member 
of the pumpkin family. It was 
originally found along the 
coast of South America. They 
do not grow very well in 
Europe.

Winter squash is marketed 
only when fully mature. The 
best known varieties are acorn, 
butternut, green and blue 
hubbard, green and golden 
delicious, and banana. 
They are more plentiful from 
larly fall to late winter. Full 
\aturity is indicated by hard 

Tough rind, and should be 
heavy for its size.

FRUIT FILLED SQUASH 
3 md. acorn (or) butternut 

squash .
'‘k tsp. salt
3 cups chopped apples 
1 md. Orange peeled and diced 

or % cup pineapple drained 
'k cup brown sugar 
y* cup margarine melted 

Cut squash in half. Remove 
seed. Place cut side down in 
shallow, baking dish. Bake 35 
min. afoSO^degrees. Turn cut 
side up: sprinkle with salt. 
Combine remaining ingredi
ents. Spoon into squash

cavities. Bake another 25 min. 
until tender.
Microwave method:
Place squash cut side down in 
microwave dish. Bake 10 min. 
on high. Turn once during 
baking. After filling squash, 
bake another 10 min. on high, 
turning dish once or bake until 
tender.

GLAZED SQUASH RINGS
2 md winter squash 

salt & pepper 
2/3 cup brown sugar 
’/< cup margarine

Trim ends. Cut squash 
crosswise into 1 inch slices. 
Discard seed. Season to taste 
with salt and pepper. Arrange 
in single layer in shallow 
baking dish. Cover and bake 
30-35 min. 350 degrees.

Combine brown sugar and 
butter. Spread over rings and 
bake uncovered 15-20 min. 
Baste occasionally.
Microwave Method:

Microwave 10-15 min. on 
high covered with wax paper. 
Cover with butter and sugar 
and continue another 7-10 min. 
on md. high.

A New Twist for 
Fresh Pears

1 pkg. raspberries in syrup 
thawed
2 tbs. sugar
2 tbs. orange juice 
4 very ripe bartlette pears 
2 tbs. toasted sliced almonds, 
or other nuts if preferred 

Puree raspberries with sugar 
and orange juice in blender. 
Pour through a mesh strainer. 
Drain thoroughly. Peel pears 
place on dessert platter. Spoon 
sauce over pears. Sprinkle with 
almonds and refrigerate until 
ready to serve. 222 calories.

Whitford
Family

Reunion
The 53rd annual reunion of 

the Whitford Family and 
descendants will be held at the 
Woodmen of the World Lodge 
Hall in Ernul, N.C. on the first 
Sunday in September.

Each family will bring dinner 
which will be spread about 1 
p,m. The business session will 
be held right after dinner.

This year’s president Milton 
Whitford, will show pictures 
and talk about his recent trip to 
Whitford, England.
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Attention Readers
On Your Label

If name is missing, wrong name, wrong box 
number, or if you are receiving two issues of the 
Highlights, please call 244-0780 and give us your 
correct mailing address. We thank you in advance 
for your attention to this matter.

Has Your
Hospitalization

Insurance
Gone Sky High?

COMPARE OUR RATES!

Huff Insurance Agency

L.

244-1381
MORRIS PLAZA

244-1005
VANCEBORO, NCr

Kite’s Ww 
Supermarket.
" 156--------------------------------

HOURS: Mon.-Thurs. 8-8, Fri., Sat. 8-9 
FREE Parking FREE Pickup & Deiivery

We reserve the right to make corrections.
We reserve the right to limit quantities.

244-1404 244-0552

FOOD STAMP SHOPPERS WELCOME

\

Fryer Backs
Curtiss e afl 9 Q
Beef Franks,’1 
Slab Bacon,. 990
Edgemont Fresh ftO

Link Sausage,.
Country Style 6 4 CO

Backbone.. ^1*“
Curt's 64 QQ
Bar B Q ’1**
Pork Liver,. 390
Swift Prem. 60AQ
Rib Steaks,. *2^*
Full Cut 60QQ
Round Steak,. *2'”'
Choice 6 4 ftQ
Shoulder Roast,. *1”
Fresh aq

14 oz.

Sara Lee 6 4 A Q
Pound Cake,.... ’*1
Kraft ^
Grape Jelly ,.., 790

794
Martindale

Yams

Quaker

Quick Grits...,
Kraft Deluxe

Macaroni Dinner
Kraft Thousand Island mm^ ^

Dressing.., 790
Solo

Party Cups,»..,.., 590
Salt»., 4/99
Baby Lima Beans
Derby Winner 6 4fiO

. , Red Potatoes’1®®
^Bufter-meiil^i^L Red Grapes,. 690

Fancy Yellow _ — ^
Corn,.™ 490
California Westside — — .

Cantaloupes... 790

Erestt
Pan Ready

Fish
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