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By REBA MITCHELL
Christmas season is here. 

Many pians and preparations 
are being made. Some are 
looking for new ideas, and 
some are iooking for 
something to add to oid ideas 
to change the appearance, 
taste, or texture to highiight the 
season.

Tip: Last week’s pumpkin 
cake can be made to a truiy 
beautifui Christmas cake 
Instead of Beige icing, use 8 oz. 
cream cheese softened and 1 
can creamy white frosting. 
Blend together thoroughly. 
Frost cake. Sprinkle with tinted 
coconut. Garnish with red or 

, green cherries.
CHRISTMAS PIE

1 pie sheli baked
6 md. cooking apples peeled,
cored and thinly sliced
1 cup fresh cranberries
1 cup chopped dates
Vi tsp. cinnamon
Vt. tsp. cloves
3 tbs. flour
1 cup sugar
V4 cup water
Vi cup nuts

Combine fruit, spices, water 
in iarge bowl. Toss gently, 
combine water and sugar in a

sauce pan. Bring to a boii, 
stirring constancy about 5 min. 
Add fruit, cover, reduce heat. 
Simmer 10-12 min. or until 
thick. Spoon into crust. Cooi 
completeiy. Top each serving 
with whipped cream, whipped 
topping or ice cream.
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TOO MUCH HOUMrSMUr CAN BE

To Make Shopping Easier
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PAPER

By JOAN GOSPER 
N. C. State University

Thanksgiving marks the beginn­
ing of the traditional Christmas 
shopping season. This can be a time 
of joy, purchasing just the right gift 
for friends and relatives, or it can 
be a tremendous headache.

To keep the joy in giving. Dr. 
Thelma Hinson, extension family 
resource management specialist. 
North Carolina State University, of­
fers the following advice:

-Shop with a list in hand. This 
should include names, gift ideas, 
sizes and color preferences.

-Comparison shop whenever 
possible.

-Try to shop when the stores are 
less crowded. There will be fewer 
people out on a Monday than on a 
Saturday afternoon.

-Read labels and warranties. 
Keep sale slips just in case 
something has to be returned.

-Stick to your budget. It is the 
thought, not the cost, that counts.

HOLIDAY PARTIES

Buffets are a convenience, but 
many foods need special care. Ham 
sandwiches, turkey and chicken 
salads and deviled eggs, cream puffs 
and cream pies all shouldn’t set out 
for long periods of time at room

temperature, warns Dr. Nadine 
Tope, extension foods and nutrition 
specialist. North Carolina State 
University.

Serve small amounts and plan to 
refill the serving dishes often. 
Freeze cubes of chicken and use 
them in preparing the chicken 
salad. They will thaw as the salad 
stands, keeping it as cold as possi­
ble. All of the handling which goes 
into food preparation can cause con­
tamination, so make sure all ingre­
dients are kept cold and your hands 
and all utensils are clean. Fill the 
pastry as close to serving time as 
possilale and refrigerate.

SPILLED GRAVY

The gravy drips, a slice of turkey 
slips off the serving fork and roll 
lands butter-side-down on your best 
tablecloth.

Many greasy stains can be remov­
ed, says Dr. Harriet Tutterow Jen­
nings, extension clothing specialist. 
North Carolina State University.

Pretreat the stain with a heavy 
duty liquid detergent and launder. 
For heavy stains, place the stained 
area face down on paper towels. 
Appl a commercial cleaning solvent 
to move the stain to a dry place on 
the paper towel. Then rinse and 
launder.

Pre-Travel
Checkup

If you are planning your 
winter vacation, the North 
Carolina Department of 
Transportation’s (NCDOT’s) 
Division of Motor Vehicles 
(DMV) issues an important 
reminder: Be sure you include 
a thorough check of your car in 
your travel plans.

Nothing can ruin a trip more 
quickly than a breakdown 
when you are miles away from 
home, so be sure you have a 
qualified mechanic check your 
car’s tire, brakes, heating and 
electrical systems and fluid 
levels before you hit the road. A 
check-up of your car now may 
save you money, time and a 
spoiled vacation trip later.

‘Patience is a necessary ingredient of genius.' Disraeli

Snakes have an "egg" tooth 
which they use to hatch 
out of their shells. This 
tooth falls off shortly after 
hatching.

"The first wealth is health." 
Ralph Waldo Emerson
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Kraft Deluxe

^s^'.^Fresh Whole
"»Fryers

Ph. 244-0733

lb.. ■Center Cut

A Loin

$-|39Smithfield
Bscon iib. pk.............
Smithfield
Hot Dogs,,.,» 89 V

XlL Center Cut Roast mr^• Pork Loin.
End Cut ^ ei 1Q
Pork Loin. '®
Economy Cut ^ ^ n
Pork Loin.
Pork Loin.
Salad Dressing,, 99<P

Limit 1 with a $1D.0D Food Order 
Our Value ^ 4 QQ
Shortening,.,.,., * I'**

Limit 1 with a $10.00 Food Order

Laundry Detergent......^1
Shedds ^
Margarine..2/69 v

790
Pillsbury

Flour..
Reduce Calorie ^ ^
Catalina Dressing 8 oz. bottle

Macaroni & Cheese Dinner uoz 99$
Ragu CQ

Spaghetti SaucOs.^ !,.
Corn Beef,... * i"
Rawn 11Q
Liquid Detergent 22 oz. bottle I
Pocahontas (Small) ^ ^

Butter Beans 2/890 
Cream Style Corn»,2/890 
Garden Peas.»,., 2/790
Jack-n-Bean Stalk — ^

Cut Green Beans 2/890
Kraft

'S‘¥t0a Barbecue Sauce Bananas, vtoun
>Sweet Salad Cubes

18 oz. (Onion Bits)

12 oz. bottle

t Kraft

ocvK^Peach Preserves 
Catsup

18 oz. jar..

32 oz.


