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For Easy Entertaining Consider A

By ETHEL MOORE
Syndicated Columnist

A

vinegar
Y2 teaspoon dry mustard

and garlic powder -- add
SOy sauce and then water.

with 4 cup more sugar; dot
with 2 tablespoons of the

i T — .

Buﬁet

Y2 pound fresh green
beans, sliced

(each one separately). Ar-
range vegetables and
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Y4 teaspoon ginger Place wings in marinade honey. Top with remaining | pound fresh carrots, chickpeas in a large but- The three most
One of the most pleasant and let set 8 hours or over- orrange slices. Blend orange scraped and sliced tered casserole, sprinkle |mmm lefters in
ways to entertain is with a s Place roast on rack in night. Bake in a 400°F. juice and remaining honey 1 small head cauliflower with salt and pepper and holplng others!
buffet. You can set it up at shallow roasting pan. Insert oven, in a foil lined pan for in small bowl; pour into (break in flowerets)

your leisure -- and let guests

meat thermometer in center

45 minutes.

grated cheese. Dot with but-

casserole. Combine remain- 2 cup cooked or canned ter and add milk. Bake in a
serve themselves. of thickest part of roast. ing sugar and crumbs; chickpeas moderate oven (350°F.) w&w h.LhHCdWOV
Some good ideas for buf- Roast, uncovered, in sprinkle on top. Dot with 2 pound Cheddar about 20 minutes or until
325°F. oven¥bout 214 10 3

fet meal planning follow.
The Glazed Pork Roast re-

flowers to decorate and be

hours or until meat ther-

roast several times during

Sweet Potato And
Orange Cassercle

1 cup orange juice

remaining butter. Cover:
bake in preheated oven for

cheese, grated (2 cups)
cup butter or:

bubbly. Makes 8 servings.

STRAWBERRY
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quires minimum prepara- mometer registers 170°F. _ 45 minutes. Remove cover; margarine

tion. Both the Sweet While roast is cooking, 10 large sweet potatoes, bake for 15 minutes longer. % cup milk :
- Potato/Orange and Coun- prepare glaze. Combine jel- boiled, peeled and Serves 10 to. 12. Salt and pepper Fresh Fruits & Vegetables Deliversd Daily
try Vegetable Casseroles ly, corn syrup, vinegar, dry sliced ) .

can be readied ahead -- and mustard and ginger in 1 cup brown sugar ~ Country Vegetable Cook vegetables in boil- .PEACHES oNew POTATOES
are stretchable. Salad, saucepan. Bring to simmer- Y cup butter Casserole ing water until barely tender

beverages and a dessert can ing stage; simmer 2 3 oranges, unpeeled and ’ STOKES .PLUMS OYELLOVI CORN
complete the meal. Use minutes. Brush glaze over thinly sliced

*CHERRIES eHot House TOMATOES

UIDE
sure to don your prettiest last 30 minutes of cooking 2 cup honey LAWN MOWER PARTS . .D _
‘‘at home”’ look, too. Relax time. Makes 8 to 10 serv- 14 cup fresh bread Ww.C. BROWDER'S FRESH TURNIP
and enjoy! ings. crumbs ENGINE PARTS: MOWERS: STRAWBERRIES 1 mi. | & MUSTARD
; north of Germanton on Hwy
Glazed Pork Roast  Oriental Chicken Wings g Brlggs & eAMF 8. 5918-;%9.1', '
Preheat oven to 350°F. HILL' berries - 2 mi.
4 to 6 pound boneless 16 chicken wings (cut at  Grease 2-quart casserole. Stratton e Dynamafk no. of Germanton off Brook

pork loin roast
(double loin, rolled,
tied)
1 jar (10 ounces) cur-
rant jelly
Y2 cup light corn syrup

joint, discard tips)
Y2 cup brown sugar
1 teaspoon garlic
powder
2 ounces soy sauce
6 ounces hot water

Arrange half the potatoes in.
casserole. Sprinkle with 4
cup of the sugar. Dot with 2
tablespoons of the butter.
Arrange half the orange

eTecumseh |
eOnan

oMTD
eHuffy
eWheel

Cove Rd. 591-7758. Pick
your own.
311 FARM MARKET - Bor-

ries already picked now
avallable. Full line of pro-

WATERMELONS

3450

_slices on top; cover with re- H orse ?Il-lce. hedt!lng2 ﬁ%gm; & o
2 tablespoons cider Mix brown sugar, ginger maining potatoes. Sprinkle owers, etc. ew '
ging IN STOCK OR OMurray Walkertown Rd. 723-4599 SPACE AVAILABLE
SPECIAL ORDERS
o& others

Summer Barbecues ...

In blender, combine all
ingredients except corn-
starch; blend until smoorh.
Pour into saucepan; mix in
cornstarch. Cook, stirring
until thickened. Makes
about 1v: cups. '

Indoor Method: Slit |
pound frankfurters. Broil 4

10 minutes or until brown-
ed, turning and brushing
with sauce. Serve on toasted
frankfurter buns with re-
maining sauce.

Broiled Steak
Charleston
1 can (10% ounces)

and cayenne. Add steak:
cover. Marinate 4 hours or
more; turn once, Transfer
steak to broiler pan, reserv-
ing marinade. In saucepan,
mix marinade and corn-
starch. Bring to boil; reduce
heat. Simmer 15 minutes;
stir occasionally. Makes

JMT SERVICES

Peters Creek Pkwy at Link Rd
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winston-Salem, NC 27103
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inches from heat* 10 condensed beef broth  abour 1% cups.

minutes, turning and Y% cup ketcup Indoor Method: Brush
brushing with sauce. Heat 2 tablespoons soy sauce steak with marinade. Broil
remaining sauce. Serve Y% teaspoon ground 4 inches from heat* 4 to §
frankfurters on toasted ginger minutes. Turn; brush with
frankfurter buns with re- '/® teaspoon cayenne pep- marinade. Broil 4 minutes
maining sauce. Makes 4 10 § per more or until desired

servings.
*For gas broiler, follow
manufacturer’s directions.
Outdoor Method: Slit
I pound frankfurters. Place
on grill 4 inches -above

-$ w_dish

2 pounds top quality
round steak
1 tablespoon cornstarch

To make marinade, in

. glowing coals. Cook about

broth, ketchup, soy, ginger

doneness. Thinly slice steak
diagonally across the grain.
Heat remaining marinade;
serve with steak. Makes &
servings.

ombine beef — *For gas broiler, follow |

manufacturer’s directions.
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FREE MONQFRAMMING
FATHER’S DAY

ECONOMY
"RADIALS

\

NOW THROUGH SATURDAY. . .DRINE \W
FOR SAVINGS, DRIVE OUT WITH A\t

357,

B 469 memam

ALL SEASON
RADIALS

STEEL BELTED

RADIALS

3 =

P175/75R13 mo lhtuua
P185/80R13
$ 12 P185/T5RIA WHITEWALL $ 45 P205/7SR15
P1 R14 $199 FET ade pius
o AT BOTE RIRE-BAGBY STORES s 5 eromg S FET 0T e Ro v

25 P18S /7814

s N MY . U NE 1 gt h r'empo e
U 9 J P156/80R12 blackwall $4 90 P165/75R13 blackwall
plus 31,41 FET No 6 plus $1.682 FET,
No trade needed.

L

RAD'ALS WHITE LETTER BIAS PLY SAVINGS
Ot al Yoiur Mar arid FOR IMPORTS RADIALS POWER STREAK I

Young Men's Personal Arriva Eagle ST ™ Saptwen | MR | v
and Gift Selections of $ o P14s/BOR13 ikt $ P18S/70R13 whitg, 13

ARROWGD 44' No trade needed. No trade needed. : m“wmm;ﬁ !2.11_1
snpngai- g“t:}g " 0 " POLYGLAS SAVINGS

2 ;Lﬁg,?ﬁ“w Wackwal o s 302 CUSHION BELT POLYGLAS
Excellent selection of 49N° e 7 5 "

Styles, Colors and Sizes
including Mr. Talls in
long and short sieeves

®Id €nglish
or

| T
:im _i.

Tine

P185/BORY4- diackwall
WS $1 9! FET

56"+

E/G-14

No trade needed

‘ % 470 "n?smnm

e —

Script letters

GUARANTEED LUBE, OIL CHANGE
cuaranTeeD* 12-MO. TUNE-UP -
monogrammed on WHEEL ALIGNMENT Wit tiose Bvataiis & FILTER

pockets in your $ sARANT S o SARRANTED 12 FULL WONTHS $

choice of 15 colors. ' mi,%?& SEH. d-cyl. 5.3 o e O * Includes up to 5

EVER COMES FIRST Includes up to 3 free engine analyses :

SORRY ... NO PHO justment anytime within one year. - Most U.S. cars, qts. oil. » Most U.S.

ORDE:R'S- PLEAHS ENE * Sat I‘r:nm of rear wheel caster cm and 10e '&s: '2. S_cars and %ﬁ‘“&%‘&”&" np.c.ta Mm cars, many imports
' ' ©  WE OFFER FREE COMPLETE GIFT WRAP P Tcks s cr g o Phron S onechon i sqsmu sszuw s W L0 T adpsgessmon  8NG light trucks.
REGARDLESS OF PURCHASE AMOUNT! LIFETIME ALIGNMENT sa8 e S g o et o e oSN 0 927a charges

WARRANTED FOR AS LONG AS YOU OWN THE CAR

‘CHARGE IT' WITH
APPROVED CREDIT

Use any of these ways to buy
Goodyear Revolving Charg.
Account » MasterCard * Visa
* American Express * Carte
Buﬂchc * Diners Club *» Cash

"'The Style Center of Winston-Salem and Northwest North Carolina"’

THRUWAY DOWNTOWN
Open Monday thru Friday 126 West Fourth St.
9:00 a.m. 'til 9:00 p.m. Open 9:00 a.m. 'til 5:00 p.m.
Saturday 9:00 a.m. 'til 5:30 p.m Monday thru Saturday
Call 723-4377 Call 725-8727

DOWNTOWN
GOODYEAR SERVICE STORE
601 W, dth St Open 7:30-6:00 Daily
722-8112 Sat  7:30-5:00

NORTHSIDE
GOODYEAR SERVICE STORE
Open 7:30-6:00 Daily3S00 Patterson A,
Sat 7:30-5:00 724-7464

GOODYLEAR
SERVICE STORES




