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PRICES EFFECTIVE THRU SAT.. DEC 4 AT ASP IN RAEFORD. N.C.
TOMS OFFERED FOR SALE NOT AVAILABLE TO OTHER RETAIL DEALERS OR WHOLESALERS

urn®
M*

Coupon Savings!
A&P Doubles the Savin
Manufacturers' Cents <8? onCoupons!

Clip the Manufacturers' "Cents-Off" Couponsfrom your mail, newspapers and magazines
. . . then bring them to yourA&P Food Store!

BetwMn now and Dac. 4. wa will
redeem ell national manufacturerao**a-oM coupon, up to S0> for
double their vahie. Oner good on
national manufacturer*' eenta-oft
ooupena only. (Food retailer coo-
poneact icc^Ed.) Cuetona, muet

be honored. One coupon per cue-
lower par Nam. No coupona ac¬
cepted for tree marchandKe. Offer
doee not apply to A*P or oWiar atora
coupona whether manufacturer la
mentioned or not. When the valuec«the coupon exceed* SO* or (ha
retail of the Item, thla offer le Uni¬
ted to the retail price.

Savings are Great with A&P's
DOUBL
MFCS
COUPON

COUPON A
COUPON B
COUPON C
COUPON D

E SAVINGS COIJ
MFC

CENTS OFF

25c
18<
50c
75c

A*P ADDED
CENTS OFF

25(
18*
50c
25c

PONS!
TOTAL COUPON

AT A«P

50c
36e

$1.00
$1.00

QVEEESn
U S D A INSPECTED

FRESH

Fryer
Breast

8-lb. pkg

lb. 88 /
/

/

BLUE RIDGE BRAND

Sliced Bacon
US.D.A. INSPECTED

Fryer Leg Qtrs.
12-oj.
pfcfl. 88*

48*
.OF5 Frozen Special V

6 lb*, or
more ib.

Pepsi
Cola

Ctn. of

16 oz. btls

39
plus

deposit

BuSCh c'"6°* | 99Beer I
<FK Household Specials ^7

Buy One -

Get One FREE!

GORDON TWIN PACK

Potato Chips

with supermarket prices

A&P QUALITY heavy western grain fed beef
WHOLE

Bottom & Eye Round
20-26 lb

L avg.
Cut Free Into

I1 x Bottom Round Roasts
/ or Steak. Stew. Eye of

yV f Round Roast and
¦j Jy Ground Round

AAP QUALITY HEAVY WESTERN GRAIN FED BEEF
WHOLE BONELESS

Beef Shoulder "?,*
A&P QUALITY HEAVY WESTERN GRAIN FED B
WHOLE BONELESS

Rib Eyes 3W

MEFA

A&P QUALITY HEAVY WESTERN GRAIN FED BEEFWHOLE OR HALF BONE-IN
14-20 lb.
avg. lb.

A&P QUALITY HEAVY WESTERN GRAIN FED BEEFBONELESS

158 New York Strip
A&P QUALITY HEAVY WESTEF
BONELESS

Shoulder or Chuck Roast u>.

CrAch VA/iik A.

GOLDEN YELLOW RIPE READY TO EAT
_

Bananas488c
FLORIDA GROWN SWEET & JUICY

Tangerines 12 <» 88c
LOCALLY GROWN CRISP & SOLID

Cabbage 4 ». 886
f( P Grocery Specials)]
Buy One

Get One FREE!
116 oz Loaf)
FRANKLIN

Natural Grain Bread
ry,

EASTERN GROWN FANCY RED OR GOLDEN

Delicious Apples 3 & 88c
US #1 RUSSET

Baking Potatoes 5 88*
¦( P Grocery Specials^

Buy One -

Get One FREE!
10 ct 9.5 oz. can
BUTTER ME NOT

Ann Page Biscuits

SUPER SAVER COUPONSU
SAVE 20c ON

HUNT S

Tomato
Ketchup

Miinl'* 79
SUPER SAVER COUPONS

SAVE 20<

1 |-^^^^J^Tuper^aver^oupons^-^
a A

SAVE 20c ON
SUNSHINE SALTINE

Krispy |Crackers x i

(".THE PURCHASE fltm-O/ BC'Ji
KELLOGG S

Corn Flakes
ii tnnwt,

EDENBOROUQH CENTER

KWS
A&P QUALITY
FRESHLY

Ground
Chuck
4CI

or

lb.

A&P QUALITY PURE
HOT OR MILD

Pork Sausage pkg. 88*
EXTRA LEAN SPECIAL TRIM COUNTRY FARM
SLICED

1/4 Pork Loin » I68
"fj>^ Frozen Specials ^
Buy One -

Get One FREE!

(V2 gal. ctn.)

A&P GRADE "A'

Large
Eggs
rC PD Dairy Specials n

dozen
only 67

A&P CHILLED

Orange Juice
i9ii 88*

¦IIINIIlllJllllD.llg
SAVE 20c ON

PSiQ WHITE

Bath
Tissue 49c
gsS5gmgiagg .*g7J

| SUPER SAVER COUPONS^^O)
SAVE 20c

ON THf PURCHASE OF PACK OF J H 0/ CANS
HOMESTYLE . BUTTERMILK

Ann Page Biscujts

OnTht
Front Bifwr

Editor's Note: These recipes are
compiled by some of Fayetteville 's j

finest cooks for that city's Junior "

League and compiled in the Caro¬
lina Collection Cookbook. Proceeds
from the sale of the book are to go
to support the "Stop Child Abuse"
Project.

Try something tasty for drop-by
company or for planned enter¬
taining. These crunchy sticks and
hot punch hit the spot. That's right
. the punch freezes too. I

SESAME CHEESE STICKS

2-'/« cups plain flour
1 teaspoon salt
1 cup margarine
1 cup Cheddar cheese, grated
lA cup honey
1 egg, separated
l-'/i teaspoons cream of tartar
V* teaspoons baking soda
1 cup sesame seeds, divided and t
toasted

Preheat oven to 350°. In medium
bowl stir together flour and salt.
Cut in margarine with pastryblender or 2 knives until mixture is
well mixed and coarse crumbs
form. Stir in cheese, honey, eggyolk, cream of tartar, baking soda
and V* cup of sesame seeds; mix
with fork just until blended. Chill -

dough 15 mmutes. On lightly ^
floured surface, roll dough into V*
x 3 inch sticks. Place on greased
cookie sheet V* inch apart, brush
with beaten egg white, sprinklewith remaining sesame seeds. Bake
10 minutes or until golden brown.
Yields: 5 dozen.

HOT CRANBERRY
APPLE PUNCH

2 quarts cranberry juice {
3 quarts apple juice
4 sticks cinnamon
12 whole cloves
Vj lemon, slices
'/i cup brown sugar

Combine ingredients and simmer 1
hour. Serve hot. Yields: 5 quarts.

Here are the sweets you can
depend on to pull you through.Perfect for the finale to any meal or
for gifts and just rememberingfriends in a special way.

BROWN SUGAR POUND CAKE

16 ounces light brown sygar
1 cup granulated sugar
'/j cup shortening
1 cup butter or margarine
5 large eggs
3 cups plain flour
1 teaspoon baking powder
Vt teaspoon salt
1 cup milk
1 teaspoon vanilla extract
2 cups pecans, chopped and
divided

Preheat oven to 325°. Cream
sugars, shortening and butter. Add
eggs, one at a time, beating well
after each. Sift all dry ingredients
together; add to creamed mixture,
mixing well. Add milk and vanilla.
Stir in 1 cup pecans. Pour into
greased and floured 10 inch tub
pan. Sprinkle 1 cup pecans over
batter, pressing down lightly. Bake
l-Vj hours.

CINNAMON CRUNCH
SQUARES

y* cup butter
1 cup sugar
1 cup plain flour
1 egg, separated
1 teaspoon vanilla extract
'/j teaspoon cinnamon
1 cup pecans, finely choppedPreheat overn to 325°. Cream
butter; add sugar, flour, egg yolk,vanilla and cinnamon. Mix well.
Spread with moistened fingers on
lightly greased 10 x 15 cookie sheet.
Brush slightly beaten egg white
over batter. Pour on nuts and
spread. Bake 30-40 minutes or
until dark tan in color. Cut while
warm into squares. Remove from
pan after cooling.
Yields: 6 dozen.

PRALINE BROWNIES
22- '/i ounces brownie mix (or yourfavorite brownie recipe'/* cup pecans, chopped3 tablespoons margarine, melted
y* cup light brown sugar

Preheat oven to 350°. Preparebrownies according to packagedirections. (Do not add nuts.) Place
in a greased 9 x 13 x 2 pan.Combine pecans, margarine and
brown sugar. Sprinkle over batter.
Bake 25-30 minutes.
Yields: 24

LEMON COCONUT BARS
l-'/j cups plain flour, rifted
l-'/i cups sugar
Va cup butter or margarine,softened
2 tablespoons plain flour
W teaspoon baking powder
(See FRONT BURNER, P|. 5, Sac. II)


