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on Savings!

A&P Doubles the Savings on
Manufacturers' Cents-Off Coupons!

Each of these advertised tema i o be readily avaliable for sale at or

the advertised price in sach P Siore, except as specifically noted
in this ad.

PRICES EFFECTIVE THRU SAT., DEC. 4 AT ABP IN RAEFORD, N.C.
ITEMS OFFERED FOR SALE NOT AVAILABLE TO OTHER RETAIL DEALERS OR WHOLESALERS
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redeem all national menutacturer s Savings are Great with A&P's
8 8 ¢ S ALE e o vavs Sher'gess % | DOUBLE SAVINGS COUPONS! |
mwm m MFC'S MFC ALP ADDED | TOTAL COUPON
M%ﬁ COUPON "caun::lr c:u'rs:)rr .l.u:p
Clip the Manufacturers’ “Cents-Off” Coupons RSt [CowroNs o |
from your mail, newspapers and magazines R sEse: Souroncl so [ s | st.00
. . . then bring them to your A&P Food Store! =iFEnmeis | - -
Q ) Poultry Specials = 0. : Meat Specials

IS DA INSPECTED
FRESH

Fryer
Breast

ASP QUALITY
ir“-Lf:\l‘iL'\

Ground
Chuck

i 1bs l:'168

r(ve}: with '.up;(muial pfrcn; : z‘o
v @

A&P QUALITY HEAVY WESTERN GRAIN FED BEEF
WHOLE

Bottom & Eye Round
20-26 Ib
ﬁ*\:“’*\

avg
It { or Steak,

8-1b. pkg
or more more

b

BLUE RIDGE BRAND

Sliced Bacon 88¢
U:S.D.A. INSPECTED

Fryer Leg Qtrs.*=>,. 48¢
Q) Frozen Special

A&P QUALITY PURE
HOT OR MILD

Pork Sausage

EXTRA LEAN SPECIAL TRIM COUNTRY FARM
SLICED

1/4 Pork Loin ®.

1::;’.' A&P QUALITY HEAVY WESTERN GRAIN FED BEEF

WHOLE BONELESS

Beef Shoulder " . 1%

ALP QUALITY HEAVY WESTERN GRAIN FED BEEF A&P QUALITY HEAVY WESTERN GRAIN FED BEEF
WHOLE BONELESS

Hih Eves - BONELESS

A&P QUALITY HEAVY WESTERN GRAIN FED BEEF
WHOLE OR HALF BONE-IN
1420 11, 1“
&vg. |b.

New York Strip

1-lb.
pkag.

153
avg. ™ Shoulder or Chuck Roast ..

™ P ) Frozen Specials
| | “EFA oy 774 | | Y

. Get One FREE!
Fresh With Qualit
GOLDEN YELLOW RIPE READY TO EAT sealteSt

=g Ice Cream

Ba na“as (% gal. ctn.)
Ibs.

Cola
g 39

plus
deposit

16 0z. btls

Busch v 299
Beer 12 0z. cans l

Q) Household Specials

| Buy One -

FLORIDA GROWN SWEET & JUICY

Tangerines &% 12 .. 88¢

LOCALLY GROWN CRISP & SOLID

Cabbage 4 .. 88°
Q) Grocery Specials

Buy One -

EASTERN GROWN FANCY RED OR GOLDEN

n I' . I 3 & %‘ AE&P GRADE A"
iclous es '
Leliclous Apples 3 ., Large

Baking Potatoes 5 .. 88° Eggs

Q) Grocery Specials

Buy One -

dozen

o Q7 ¢
Q) Dairy Specials

ABPCHILLED

Get One FREE! Get One FREE! Get One FREE! .
116 0z Loaf) 10 ct. 9.5 0z. can orunge JU'ce
GORDON TWIN PACK FRANKLIN BUTTER ME-NOT ¢
Potato Chips Natural Grain Bread Ann Page Biscuits 88
LS/

'SAVE 20¢ ON

P SUNSHINE

Krispy

SAVE 20 ON

e~

hup

SRREROTE o ——,

SAVE 20¢ ON

P&Q WHITE

Bath
Tissue

SALTINE

T

SAVE 20°

Corn

o W Lo 10w 1

LA ¢

Flakes [} 2 J

EDENBOROUGH CENTER

On The
Front Burner

Editor’s Note: These recipes are
compiled by some of Fayetteville's
finest cooks for that city’s Junior
League and compiled in the Caro-
lina Collection Cookbook. Proceeds
Sfrom the sale of the book are to

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.

SESAME CHEESE STICKS

2-% cups plain flour
1 teaspoon salt
1 cup margarine
1 cup Cheddar cheese, grated
s cup honey
1 egg, separated
1-%4 teaspoons cream of tartar
% teaspoons baking soda
1 cup sesame seeds, divided and
toasted

Preheat oven to 350°. In medium
bowl stir together flour and salt.
Cut in margarine with pastry
blender or 2 knives until mixture is
well mixed and coarse crumbs
form. Stir in cheese, honey, egg
yolk, cream of tartar, baking soda
and % cup of sesame seeds; mix
with fork just until blended. Chill
dough 15 minutes. On lightly
floured surface, roll dough into Y
x 3 inch sticks. Place on greased
cookie sheet % inch apart, brush
with beaten egg white, sprinkle
with remaining sesame seeds. Bake
10 minutes or until golden brown.
Yields: S dozen.

HOT CRANBERRY
APPLE PUNCH

2 quarts cranberry juice
3 quarts apple juice

4 sticks cinnamon

12 whole cloves

Y2 lemon, slices

1 cup brown sugar

Combine ingredients and simmer 1
hour. Serve hot. Yields: S 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 remembering
friends in a special way.

BROWN SUGAR POUND CAKE

16 ounces light brown sygar
I cup granulated sugar
Y2 cup shortening
1 cup butter or margarine
S large eggs
3 cups plain flour
| teaspoon baking powder
Y1 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
€ggs, 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
1-¥1 hours.

CINNAMON CRUNCH
SQUARES

Y4 cup butter

1 cup sugar

1 cup plain flour

1 egg, separated

I teaspoon vanilla extract

2 teaspocn cinnamon

1 cup pecans, finely chopped
Preheat 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-'4 ounces brownie mix (or your
favorite brownie recipe
% cup pecans, chopped
3 tablespoons margarine, melted
% cup light brown sugar

Preheat oven to 350°. Prepare
brownies according to package
directions. (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

1-%4 cups plain flour, sifted

1-%4 cups sugar

Y4 cup butter or margarine,
softened

2 tablespoons plain flour

% teaspoon baking powder

(See FRONT BURNER, Pg. 5, Sec, II)
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