
THE CHOWAN HERALD

From The Chowan Herald Kitchen
By MILDRED BUSKINS
If you’ve never served the

delightful vegetable called

acorn squash you have a treat
in store.

Its engaging shape lends it*

self to attractive serving.
When it is cut in slices, it has
a scalloped edge. When it is

halved lengthwise, it has a
nice boat shape. Then it is
easy to bake with a dab of
butter and brown sugar, or to

stuff for an interesting change
of pace in-vegetables.

The United Fresh Fruit and
Vegetable Association tells us
that squash has a long history
in our part of the world.
Squash was here when Colu-
bus arrived and squash stalks,
stems, rinds and seeds were
found in an ancient site on
the arid coast of Peru, dating
back to 3000 B. C. The jolly
little acorn squash is at your
market in good supply, so of-
fer up an interesting vege-
table for the family.
- Glazed Acorn Rings take
advantage of the pretty scal-
loped edges of acorn squash
slices. They’re baked with

orange juice. Then they’re
covered with a delicious
brown sugar, corn syrup and
butter glaze zipped with
grated fresh lemon rind to

bake a few minutes longer.
It is just right for autumn
days.

Another novel and Interest-
ing way with acorn squash is
to stuff it with chopped
cooked ham, season with all-
spice and bake it.

Glazed Acorn Rings
2 acorn squash.
1/3 cup orange juice.

% cup packed brown sugar.
V\ cup light corn syrup.

% cup butter or margarine.
2 teaspoons "rated fresh

lemon rind.
Dash salt.
Cut off ends of squash. Cut

crosswise into one-inch slices
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AUTUMN VEGETABLE —GIazed ac rn rings are a most attractive way to serve
the acorn squash in good supply at the market now. Slices of the vegetable are baked
with orange juice and glazed with brown sugar, corn syrup, butter and a touch of fresh
lemon rind.

and remove seed. Place in a
single layer in a large shal-
low casserole or baking dish
and add orange juice. Cover
and bake at 350 degrees for
30 minutes. Combine brown
sugar and remaining ingredi-
ents in a small saucepan; sim-
mer for five minutes. Pour
over squash rings and bake
uncovered for 15 minutes
longer, basting occasionally.
Serves six.

Stuffed Acorn Squash

2 acorn squash.
2 tablespoons butter or

margarine.
Ms cup chopped fresh cel-

ery.
1/3 cup chopped fresh

onion.
1 J -2 cups cooked ham.
2 tablespoons brown sugar.

Continued on Page 5

1 FOR SALE
Boat-Motor-Trailer

t 1971 Model IS ft. "Galaxie" fiberglas, tri-hull
& boat with walk-thru bow, 18-gallon built-in gat tank,
$ snap-on overhead canopy . . . 1971 "Evinrude" 60
g h.p. motor and extra 6-gallon gas tank, mechanical
<*> steering . . . 1971 "Long" tilt-trailer with electric

tail lights.

t ORIGINAL LIST PRICE $2,995.00 PLUS A
$45.00 CANVAS STORAGE COVER—-
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Sale Trice: $2,000.00
Contact: Alton G. Elmore

I At 482-3216

We’ll train you.
Pay you.

Promote you.

The Army Reserve.
Itpays to go to meetings.

LILLISTONS

PICK BETTER
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WORK FASTER

TRADE HIGHER
YOU GET THE MOST WITH A

LILLISTON ALL WAYS
You can always count on the Liiliston people for the best of everything. Their peanut equipment
is not only far superior to any other make, it is also backed by the finest factory service in the field.
Liiliston stays with their products • long after the sale.

LILLISTON'S HIGHLY ACCLAIMED THE NEW LILLISTON
"SUNNYSIDER" -M" PEANUT COMBINE

THC *w Sixty-two solid yoars

INVERTS
DIGGER-
SHAKER* X

~

WINDROWER*
INVERTER NT

Tho spectacular SUN-UP windrower that loaves your -*i a . m .

SSTJftS sustsssn .tstu; Edenton Tractor &

Thursday, September 28,1971

GOT NEW ASSIGNMENT

CHERRY POINT Marine

Sgt. George E. Lassiter, son of

Mr. and Mrs. George W. Las-

siter, 314 West Queen Street,
Edenton, has reported for

duty at the Marine Corps Air
Station, Cherry Point. A
graduate of John A. Holmes
High School, he joined the
Marine Corps in September,
1965.

- FOR-

- DIRT AND TOP SOIL
- CALL -

LAYTON AND WILLIAMS
ROUTE 1f EDENTON, N. C.

Phone 482-4257 or 4824230

Low In Calories But
High In Nutrients

For a breakfast low in cal-
ories but high in nutrients,
start the day with fruit or
juice, a bowl of your favorite
cereal with nan-fat milk, a slice ,
of enriched toast with margar- i
ine and a glass of low-fat milk "-

to drink. This breakfast pro-
vides only about 400 calories
but contains many of the more
than 45 nutrients needed daily
for good nutrition.
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Albemarle Tire Service
W. WATER STREET EDENTON. N. C. TELEPHONE 4a^i
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