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2 1/4 cups
. One cup of uncook-
noodles yi 1 1/4 cups cook-
. So if you do wind up with rice
pasta left over, stir-fry with bits
meat and vegetable for a quickie
Mrs. Ruby Tuttle has shared this
spread recipe with us. It is
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i ogether.
Mrs. Eleanor Powell, Mrs.
Willis's sister, sent us this recipe.

COFFEE PUNCH

2 teaspoons vanilla

1/2 pint cream, whipped

nulmeg

2 quarts strong coffee cooled

1/2 cup sugar

1 quart vanilla or chocolate ice
cream

Combine vanilla, milk, coffee and
sugar. Stir and chill. Place ice
cream in punch bowl. Pour coffee
mixture over ice cream. Cover with
whipped cream. Top with nutmeg.
Whipped cream can be flavored
with brandy or sherry.

Ann Webb shared this Jade Tree
Chicken recipe which was first
place winner one vear in the North
Carolina Chicken Cooking Con-
test. 1 made it this weekend and it
is good.

It is a low calorie dish but very
high in sodium because of the soy
sauce.

JADE TREE CHICKEN

3 half-breasts of broiler-fry
chicken, boned, skinned and cut in
bite-size pieces
1/4 cup soy sauce, divided
1/4 cup cooking oil, divided
2 teaspoons cornstarch, divided
1/2 teaspoon garlic powder
1/4 teaspoon salt

2 teaspoon sugar
1/4 teaspoon ground red pepper
2 cups fresh Brocceoli florets
I cup sliced celery
| onion cut in 8 wedges
1 Tablespoons dry sherry
1/4 cup cold water

In large bowl make marinade by
mixing together 2 tablespoons soy
sauce, | tablespoon oil, | teaspoon
cornstarch, garlic powder, sugar,
salt and red pepper; stir. Add
chicken, turn to coat. Cover and
marinate in refrigerator for 20
minutes. In frypan, place remain-
ing 3 tablespoons oil and heat to
medium temperature. Add broc-
coli, celery, and onion. Stir-fry
about 6 minutes or until tender
crisp. Remove vegetables and set
aside. In same frypan place
chicken and stir-fry about five
minutes or until opaque and fork
can be inserted in chicken with
ease. Return vegetables to frypan.
In small bowl, mix remaining 2
tablespoons soy sauce, | teaspoon
cornstarch, sherry and water. Pour
over chicken and vegetables.
Reduce heat and simmer un-
covered for three minutes. Serve
over hot cooked rice. Makes 4 ser-
vings. (The recipe takes it name
from the broccoli florets which
give the dish color and a look of
tiny jade ‘‘trees’.)

“CHEEP"' CHICKEN LOAF
2 eggs

1/2 teaspoon poultry i

1 cap fine dry bread crumbs

1-1 1/2 cups chopped cooked
chicken or turkey

1/2 cup chopped green pepper
1/4 cap chicken broth or milk
1/4 teaspoon salt
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1 teaspoon vanilla extract

1 1ablespoon margarine

1 cup (loose) faked coconut
Combine first 3 ingredients. Cook
until thickened. Stir in remaining
ingredients. Serve warm or chilled.
Makes § servings of 1/2 cup cach.

CHOCOLATE PUDDING

/3 cups pudding mix base
blespoons cocoa

/2 cups water

egg, beaten

1/2 teaspoon vanilla flavoring

| tablespoon margarine

Combine first 4 ingredients in a
sauce pan. Cook while stirting un-
til thickened. Remove from heat
and stir in flavoring and
margarine. Serve warm or chilled.
Makes S servings - 1/2 cup each.
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BANANA PUDDING
1 2/3 cups pudding mix base
2 1/2 cups water
2 eggs. separated
I teaspoon vanilla flavoring
| tablespoon margarine
1/2 box vanilla wafers
2 ripe bananas, sliced
1/4 teaspoon cream of tartara
1/4 cup sugar
Combine n saucepan pudding
mix, water and beaten egg volk.
Cook until thickened. Add flavor-
ing and margarine. Cool slightly.
Alternate layers of vanilla wafers,
bananas, and pudding in casserole
dish. Beat egg whites with cream of
tartara until fluffv. Gradually beat
in 1.4 cup sugar. Spread over pud-
ding and bake in 375 degree oven
about 10 minutes until slightly
brown.

SHAKE-YOUR-OWN
COATING MIX FOR CHICKEN
1 172 cups dry bread crumbs
I cup flour
1 1.2 tablespoons salt
| tablespoon paprika
| tablespoon onion powder
1/2 teaspoon garlic powder
| teaspoon pepper
6 tablespoons cornmeal
$ tablespoons vegetable shortening
Combine all ingredients except
cornmeal and shortening. Whirl to
a powder in blender, 1/4 cup at a
time, or in a food processor. Pour
into a mixing bowl; mix in corn-
meal. Thoroughly cut in shorten-
g (use vour fingers) so that the
mixture looks orange and crumbly.
Pour into a jar; cover securely and
store al room temperature. Makes
3 cups of mix; enough to coat four
2 1/2 10 3 pound chickens. TO
USE: Pour 3/4 cup mix into a
plastic or paper bag. Moisten
chicken pieces in either water or
milk, shaking off excess liquid.
Shake chicken pieces - 1 or 2 at a
time - in the bag until coated.
Place in an ungreased baking pan.
Bake at 400 degrees F for 45 to 55
minutes.

Mrs. Sally Young sent us this
recipe for sausage cake.

KEROSENE HEATERS

Kerosene heaters have brought
added warmth to North Carolina,
but they have also brought a new
problem
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your carpet, treat it as a grease
stain. Perchloroethylene is
available from a local dry deaning
establishment
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* Reduced from
109 to 50%

3
* Both Winter and
Spring Goods

*Save and
Sel-a-brate
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Raeford Fire District. The sign, however is wrong. The area has been annexed into the city and will allow fire

N Thank You Raeford
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2nd Anniversary
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3 Big, Big Days

March 3rd - 4th - 5th

Thursday, Friday, Saturday

Open Nightly Until 6 P.M.

11T =
All 1T enmis Shoes

+$5.00 off Repular
Price any pair in
Store

*Other Bip, Specials

*Save and
Sel-a-brate
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“Fine Apparel For Men And Young Men™

*Reduced from 10%

up as marked
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*Dress Shoes
Work Shoes
Bedroom Shoes

*Save and
Sel-a-brate

Refreshments




