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Make the best use of your grocer’s shelves with a ready-made crust and canned fruit in a luscious
apricot-pineapple pie.
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Recipes

Use canned fruit for great pies

Can you believe that the summer ned fruit in a luscious pie--right  Drain juice from pineapple into
months are coming to a close? for the family, the club meetings measuring cup. Drain juice from
One look at the autumn leaves, or the first bake sale of the year. apricots to make a total of 1 cup
the bright mums and the new liquid. Add water if necessary to
school books on the dining room APRICOT-PINEAPPLE PIE make 1 cup liquid. Mix with
table is all you need to confirm sugar and cornstarch in a small

the arrival of the most nostalgic 1 graham cracker ready-crust pan and cook over low heat until

Mayonnaise

32-02.

. time of the year. 1 20 oz. can pineapple in natural it comes to a boil. Stir in nutmeg AMERICAN SINGLES
juice and butter."
Fall ushers in a lot of busy days 1 large can (26-29 0z.) apricot m’ Kl'aft
and a desire for the baking we halves (cut into quarters)
abandoned during the hot days. 2 tablespoons cornstarch Pour mixture over fruit and SING LES Cheese FOOd
But busy doesn’t have to mean %5 cut sugar blend. Pour into pie crust and

€ L = | 12-0z.
'~ that pies are forgotten. Make the 2 tablespoons brown sugar bake at 425° for 30 minutes. e e — | _——

| best use of your grocer’s shelves 4 teaspoon nutmeg Serve hot or cold. Sprinkle with
with a ready-made crust and can- 2 tablespoons butter cinnamon or nutmeg.
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Salem & Zesto's is back together again. John Denson invites all of his

old customers back to Zesto's. PLAIN OR SELF-RISING

Gold Medal

UmAL GENTLE RELEF
20 TABLETS

Tues.-Thurs. 11:30 am - 11:00pm 1307 N. LIBERTY
Fri. & Sat. 11:30 am - 1:00 pm (Next to Salem Seafood)
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\) Round White

Vote to Keep
MABEL HOLTON

Check This Week’s Special

somocr iy Potatoes
As a Forsyth County * SPECIAL & + SPECIAL & i 20-1b. Bag
COMMISSIONER

BLUE FISH PAN TROUT

79¢. | *1°7,

e Croaker

e Mullet

e Black Bass
»

@

(Appointed to fill the unexpired
term of the late Fred Hauser,
subject to election Nov. 6th)

VOTE BALLOT
NO. 192

Mabel Holton, a staunch
believer in economical,
efficient government.

Va. Oysters
Shrimp
Clams

Live Crab
Snapper

Everything you buy at Kroger is guaranteed for
your total satisfaction regardiess of manufac-
turer. If you are not satisfied, Kroger will replace
your item with the same brand or a comparable
brand or refund your purchase price.

Spot
Flounder

YOUR SUPPORT
APPRECIATED

(Paid for by the Mabel Holton for
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PRICES GOOD SUNDAY, SEPT. 30, U UR-
DAY, OCT. 6, 1984, IN Winston-Salem

"WE RESERVE THE RIGHT TO LIMIT QUANTITIES. NONE
SOLD TO DEALERS.

County Commissioner Committee) "‘Freshest Seafood in the iriad’’

We Accept USDA Food Stamps




