
ZHT Ease of preparation makes Salmon Romanoff the meal to serve when unexpected guests drop by. 

^Salmon Makes Quick, Easy Meals 
■■ Salmon Romanoff ia a quick and 

21 easy supper dish to serve the family 
21 or to feature when guests drop by 
21 unexpectedly. 
22 The secret to the ease of prepara- 
22 *ion ** found in the ingredients. 
22 Tender flakes of convenient canned 
22 salmon and sliced canned mush- 
“ rooms are folded into a prepared 
-- package of noodles with cheese and 

sour cream sauce. Chopped green 
■* onion and dill add subtle flavors 
— and cottage cheese provides creami- 
22 hcss and extra nutrients. 
22 Salmon Romanoff may be pre- 
pared ahead and refrigerated, ready 
227° just before serving. 
""*** With a supply of Alaska canned 
—salmon on hand, any number of 
—tempting dishes can be prepared in 
—* minimum of time. Highly nutri- 

tioua, canned salmon is an excellent 
IZlsource of a complete protein and 
Ulcontiibutes essential vitamins and 
22jninerals to the daily diet. These in- 
iHclude vitamins A and D as well as 
^-A. -- 

____ 

rnacm and riboflavin from the B- 
complex group. 

To meet your family's needs, 
canned salmon is available in a va- 

riety of sizes, including 3-3/4, 7-3/ 
4 and 15-1/2 ounce cans. The entire 
contents are edible, including the 
liquid, skin and tiny tender bones 
that contribute significant nutri- 
ents. 

SALMON ROMANOFF 

1 pkg. (5.5 oz.) noodles Roman- 
off mix 

1 can (7-1/2 to 7-3/4 oz.) salmon, 
drained and flaked 

1 can (4 oz.) sliced mushrooms, 
drained 

1 c. cream-style cottage cheese 
3 Tbsp. chopped green onion 
1/4 tsp. dill weed 

Prepare noodles according to 
package directions. Combine pre- 
pared noodles with salmon, mush- 

rooms, cottage cheese, green onion 
and dill. Spoon into buttered 1-1/2 
quart casserole. Bake at 350® F. 20 
to 30 minutes. Stir before serving. 
Makes 4 servings..__ 

QUICK SALMON RICE 
CASSEROLE 

1 can (7-1/2 to 7-3/4 oz.) salmon, 
drained 

3 c. cooked rice 
1 Tbsp. lemon juice 
1/4 c. chopped celery 
1/2 tsp. dill weed 
3/4 c. shredded Monterey Jack 

cheese 
1 can (10-1/2 oz.) condensed 

cream of mushroom soup 
1/4 c. milk 

Flake salmon into buttered 1-1/2 
quart casserole. Add remaining in- 
gredients; mix well. Bake at 350® F. 
25 to 30 minutes. Makes 4 serv- 

ings. 
_ 

■t—r1- C n*11 ifimntnr nf fmrnhariin. •««* -Trwtrr 
Goodwin, vioe president-distribution and pur- 
chasing. Food Lion was cited for their continuing 
support of minority food processors. Perfect Pinch, 
Ine^ a specialty food products company, Is a sub- 
sidiary of black-owned, Chicago-based Soft Sheen 

_Products, Inc.__ 

: Fred Warren Gives Financial Assistance 
604 SBA Loan program, it offer* 
loans up to $500,000. Explains 

-Warren, "It's for existing or 

"strong businsssss with a nst 
worth less than a maximum of $6 

Imillion and a net profit of less 
"than a maximum of $2 million." 
~ With such large amounts of 
nnoney involved in this program, 
^remark* Warren, "The CCDC is 
-usually looking for strong deals 
-that are red estate related;" 
Zmeaning these loans arc prefers* 
3»ly secured by mortgage on prop- 
>rty. 
3 Though the stakes are much 
^higher in this program the guide- 
'll nes are the same as the other 
-loan programs as far as the 50-40- 
-10 concept and Job creation. How- 
-ever, the maximum term on a 604 
I loan is 20 years and the rate is 
Zusually two percent lees than pri- 

vate lenders according to War- 
Zren. /’ 

* Those are the three loan pro- 
grams currently being offered by 
Charlotte's CDD Economic Divi- 
sion. In connection with these 

programs, technical and man- 

agement assistance to approved 
borrowers is also provided. It is 
all a means to assist the small 
business entrepreneur to make a 
succese of his or her business. 
"There are no preferences for 
types of businesses," notes War- 
ren. "And we will struggle to 
make a deal work, assisting 
companies in getting private 
lending and talking to banks on 
their behalf." 

Warren is well aware of the fisct 
that the City’s participation in en- 

trepreneurship benefits all con- 
cerned from the business owner to 
the community dtlseno to the city 
government. He concludes, 
"There are individuals who 
would not have the opportunity to 
start or expand businesses with- 
out this assistance as it provides 
lower than market rates and 
creates public private partner- 
ships." Furthermore the comma- 

nity residents win when new 
busineeeee revitalise economi- 
cally underdeveloped areas, \ 
bringing jobs and a higher in- 

com* level and the city gaina in 
the lowering of its unemployment 
statistics coupled with an in- 
creased tax baa*. 

With these facts considered, the 
small business entrepreneur's 
popularity is sure to grow. And 
Warren will continue to seek 
them out to find ways the CDDs 
Economic Division "may tailor 
our programs to fit their needs." 

For more information call 
Warren at the Economic Develop- 
ment Division of the Community 
Development Department, tele- 
phone 396-2910. 

• MAXIMUM REDEMPTION VALUE OF 50* . EXCLUDING- 
• WITH A PURCHASE OF $10 OR MORE CIGARETTES BEER WINE 

^UMIT FIVE DOUBLE COUPONS PER FAMILY & FOOD RETAILERS’’COUPONS 
r 

FAMILY PACK • FRESH 

Fryer 
Breast 

__A 

r 

JUICY CALIFORNIA 

Navel 
Oranges 

w- 
5* OFF LABEL 

Clorox 
Bleach one 

nallrm 

^_WITH AN ADDITIONAL $10.00 OR MORE PURCHASE. M 
_ 

mmmm 

MILD AND MELLOW 

Eight O’clock 
Coffee 

Coca-Cola Classic 

2£tr. 
«» 

Visit the AIL Mg“* 

FutureStore 

Grand Opening 
now in progress 

6831 Newell Hickory Grove Rd. 
at Della Road 

A 


