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SAVE BIG! 
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& More 
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HELPING ADD VALUE TO YOUR HOME 

Microwave, leftovers provide 
tasty combination for holiday 
By Babs Wilkinson 

If you have a microwave and some 
leftovers (and during this season, 

many of us have both) then you 
have a winning combination for a 
quick and easy supper. To ensure 
your leftovers are served as great the 
second time as they were the first, 
try these ideas: 
For individual plates, arrange thick % 

or dense food (such as roast beef, • 

com on the cob or a pork chop) to 
the outside of the plate and softer, 
more delicate foods (such as English i 

peas, creamed potatoes or green ( 
beans) towards the center. Reheat f 
your plate of food on a lower power s 

level and cover with a wax paper or i 
plastic wrap to hold in heat and 1 
moisture. \ 

lo warm leftover meat, like a t 
roast, reheat at a medium power t 

level. Heating on high will cause l 
your meat to toughen. Always cover f 
your meat; again this will hold in £ 

heat and moisture. When it comes to 
bread, reheat just a few seconds. 
Bread that is heated too long will - 

become tough. Always wrap your 
bread in a paper towel to absorb 
some of the moisture. 
For some leftover ideas try one or 

all of these recipes. 

TURKEY-BROCCOLI 
CASSEROLE 

6 servings, about one cup each 
4 ounces noodles, uncooked 
10 oz. package broccoli spears 

(frozen) 
2 tablespoons butter or margarine 
2 tablespoons flour 
1 cup processed Cheddar cheese, 

shredded 

1/4 teaspoon dry mustard 
1/8 teaspoon pepper 
2 cups milk 
3 cups turkey, cooked, diced 
1/2 teaspoon salt 
Cook noodles and broccoli as 

directed on packages; drain. Melt 
butter or margarine; stir in flour and 
seasonings. Add milk slowly; cook, 
stirring constantly, until thickened. 
Remove from heat; add cheese and 
stir until melted. Dice broccoli 
stems, leave flowerets whole. Place 

“ 

noodles, broccoli stems and turkey 
in an 8x8x2-inch baking dish. Pour 
cheese sauce over ingredients in 

baking dish. Arrange broccoli flow- 
erets on top, pressing them into 
sauce. Bake, uncovered at 350 de- 

grees for about 25 minutes or until 

bubbly. Calories per serving: about i 
425. I 

TURKEY SALAD .J 
6 servings, about 2/3 cup each 
3 cups turkey, cooked, diced 
1 cup celery, chopped 
1/4 cup pickles, sweet, chopped 
2 eggs, hard-cooked, chopped 
6 lettuce leaves 
1/2 cup salad dressing, 

mayonnaise-type 
1 tablespoon lemon juice 
1/4 teaspoon salt 
Mix turkey, celery, pickles and 

eggs together lightly. Mix salad 

dressing, lemon juice and salt until 
smooth. Gently stir salad dressing 
into turkey mixture. Chill thorough- 
ly. Serve on lettuce leaves. Calories 
per serving: about 265. 

TURKEY-CHEESE PUFFS 
1 (3-ounce) package cream cheese, 

softened 
2 tablespoons butter or margarine, 

softened 
2 cups cooked, chopped turkey 
2 tablespoons milk 
1/8 teaspoon pepper 
1 (8-ounce) can refrigerated cres- 

cent dinner rolls 
Combine cream cheese and butter; 

beat on medium speed of an electric 
mixer until smooth. Add milk; beat 

100% DOS compatible sys- 
tems for business, home, school 

j or office. 
Brunswick Computers offers 

you top quality equipment at low 
competitive prices. 

Our policy of tech support and 
service both before ana after the 
sale provide you the best value in 

• southeastern North Carolina. 
Call today and let us save you 

| money and headaches. 

Christmas Special 
Multi Media System $1895 

276 Long Beach Road • Southport, N.C. 28461 
(919) 457-0222 • (800) 382-7867 r, 
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ntil smooth. Stir in turkey and pep- 
er. Unroll dough, and separate into 
our rectangles; press perforations to 
eal. Spoon 1/2 cup turkey mixture 
i center of each dough rectangle. 
Moisten edges of each rectangle 
/ith water; bring the four comers to 
tie center over filling, pinching 
dges to seal. Place on an ungreased 
aking sheet. Bake at 350 degrees 
or 20 to 25 minutes or until puffs 
re golden. Yield: four servings. 

FAVORITE FOODS 

What are kids’ 
favorite foods? 

1. Pizza 

2. Chicken nuggets 
3. Hot dogs 
4. Cheeseburgers 
5. Macaroni and cheese 

6. Hamburgers 
7. Spaghetti and meatballs 
8. Fried chicken 

9. Tacos 

10. Grilled cheese sandwich 

SOURCES: Gallup Organization survey 
of children ages 3 to 11; Conagra 
Frozen Foods 

Copley News Service 

There’s a 

great way to 
supplement your 

group medical polio 
to cover extra 

hospital 
expenses. 

Ask About Health Insurance 
The State Farm Way 

CALL ME. 

Dwight 
Flanagan 
Bus: 457-4434 

754-9923 
Res: 457-9426 

Like a good neighbor. State Farm is there. 

State Farm Mutual 
Automobile Insurance Company 
Home Office: Bloomington, Illinois 

Call for details on coverage, 
costs, restrictions and renewability. 

FINANCIAL SECURITY 
FOR TODAY AND TOMORROW 

Your friend 
for life. 

Nationwide offers a complete 
portfolio of life insurance products 
and services to meet your protec- 
tion and investment needs. Call 
us today. 

Doyla Dennis 
801 N. Howe St., Suita 9 
• 

Southport, 457-6788 

NATIONWIDE 
INSURANCE 
Nationwide le on your side 

Nrtonwtd* Mjtual Insurance Company and AMaled Companies 
Home Office; One NatonedePiaia. Columbus. OH 43216 

Naborwide 'e a repelered federal service \ 
merit of Nefconwde Mutual insurance Company 

I 

Engagement | 
Mr. and Mrs. Jesse Lee Hayes of 

Leland have announced the engage- 
ment and forthcoming mvriage of 
their daughter, Fay Carol Ann, of 
Leland to Olins Levem Floyd, Jr., of 
Leland. > 

Relatives and friends of the couple 
are invited to attend the wedding 
planned for 2 p.m. January 30 at 
Leland Baptist Church. 
Miss Hayes is a graduate of Cape 

Fear Community College and is 

employed as an office assistant at 
Rose’s in Wilmington. Her fiance is 
a graduate of North Brunswick High 
School and is employed by Land- 
mark Construction. 

May the peace, hope and joy 
of the Christmas season fill 

vour holidays. 

BrunswickTravel Inc. 
CRUISE HEADQUARTERS 
IOAA OCO 

or 754-7484, 150 Holden 
-OUU-OOZ-Z / OO Beach Rd.. Shallottc 

^Cidinas 
i 

Qur staff wishes you and ifour 
family a happy Christmas and a 

fruitful new year. 

We will be open 
Thursday, December 24 until 3:00 p.m. 
and will resume normal business hours 

Monday, December 28. 

Security 
Savings & Loan Association 

"Brunswick County’s Oldest Financial Institution” 
' 

Southport • Long Beach • Shallotte • Calabash • Leland 
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