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Swiss Steak

ALL FLAVORS

Borden Ice Milk
IN SQUARE CARTON—ALL FLAVORS

Borden Ice Cream
© GREAT FOR STRAWBERRY SHORTCAKE—SLICED

A&P Strawberries
MAKE DELICIOUS PIES WITH FROZEN

A&P Pie Shells
SMOP ALP WEO FOR FROZEN

‘Dixie Garden Coccanut
CONCENTRATED FROZEN

A&P Orange Juice
A ALP FROZEN DESSERT TOPPING

89c

“SUPER. RIGHT” QUALITY HEAVY CORN-FEDpics.

Steck

i-

on69¢

"har 45¢

2 7. 35

te33¢

12.0:. A
Can 35¢

Eone-In
Lb.

Cg 89

 

Suarantee. Ng ma
Mho makes jt if AR

99¢

$1.79

71%

69¢ Boneless Stew Beef
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CHRISTMAS DECORATED

Vinyl Tabie Cloths
GREAT FOR CHRISTMAS PARTIES

Hecliday Paper Plates "vi49¢
SHOP ALP WEO FOR

Holiday Dinner Napkins249
SHOP A&P WEO FOR

Holiday Party Napkins #5" 29¢

3 Wi49¢
GOOD ASSORTMENT OF VARIETIES

AND SIZES

CHRISTMAS TREES

3 ka. 9c

"MARCAL BRAND

Gift Weap Paper

OVER Two.THIRDSFRUITAp“AMERICA’S Fav,

IT ¢
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Stocking with Toys uo.
Thin Mints 27% 40s

"ANN PAGE ASSORTED HARD CANDIES

Royal Lusten 3:
eyGIFT VALUE! ANN PAGE

Chae, Chomiien, 7.
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Ch masBalls ok rae 89¢

Fide1

a&PSUGAR
WITH THIS COUPON *
WITHOUT COUPON

ae ec YOU PAY 6%¢

LIMIT ONE BAG WITH THIS COUPON
AND $5.00 OR MORE ORDER

GOOD THROUGH SAT. DIC. 9, 1972
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Thursday, December 7,3.on

Tar Heel
Kitchen
By MISS YORK KIKER

Marketing Home Economist
One of the nicest things about

having a big roasting turkey is
the leftovers which ean be” as

tasty as the first slices. The

cooked turkey is ready for many
favorite main dishes, however, the
cooked turkey must be cared for

properly.

After the meal of roast turkey :

is over, the meat should be 4
wrapped or placed in a covered
dish to prevent drying out and
losg of flavor. Refrigerate prom-

ptly. Remove any stuffing from
the turkey cavities, place in a

covered bowl, and store separate.

ly in a rerigerator.
In addition to being the Ssea-

son for turkey dishes, yams and
apples are taste-teasers. The qual- Fo
ity of both has been good and i
the supply plentiful.

The Tar Heel Kitchen would
like to share turkey, apple, and

yam Yecipes which have come
from friends. They may not be
new, but are delicious. Be sure

to try Turkey Pasty, Raw Apple
Cake, and Sweet Pota Surprise

Cake for good eating.
The North Carolina Depart.

ment of Agriculture, Markets I

vision, Raleigh, North Carolir
has prepared new recipe leaflets
on yams, honey, apples and
broilers. If you wish these leaf.
lets, they are free upon request.

Be sure to send your complete
address.

TURKEY PASTRY
1-4 cup grated Parmesan cheese .
1 package piecrust mix
6 tablespoons butter

1-2 cup minced onions
1-2 cup coarsely cut celery

1-2 cup chopped pecans

3 cups coarsely cut cooked tur-
key or chicken

1 1-2 teaspoons caraway seeds

1-2 teaspoon salt

14 pound fresh mushrooms
1 cup cheese sauce in jar, or

turkey gravy
1-4 cup sliced

tional).
Add cheese to piecrust mix.

Make pastry as label direct. Form

into ball; wrap in wax paper; re-
frigerate. Start heating open to
425 degrees F. Meanwhile, in 1-4 }
cup hot butter in skillet, saute |

i
!
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pimentos (op-

onions, celery and pecans until
golden. Add turkey, caraway

seeds, salt. Cool slightly. On
floured surface, rol party to

make 13 inches square. Trans-
fer to large greased cookie sheet.

Place turkey filling on pasty.

covering half; from corner to

corner. Turn opposite corner over
to cover making triangle. Sea
edges, using tines of fork. Ba

25 to 39 minutes, or until brow

 
ed. Meanwhile, in two table-

spoons hot butter, saute whole
mushrooms until tender. To hot
cheese sauce, add pimento. Serve

EP—
—
—
—
—
—
—
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—
—
—
—
—
— pastry garnished with cheese

sauce and mushrooms. Makes 8 |
1 servings.

“*If you have only 1 1-2 cups
cooked turkey, make 1-2 recipe

| for 4 servings.
RAW APPLE CAKE

‘1 1-2 cups vegetable cooking

1 oil |
| 2 cups sugar

3 cups flour
{ 1 teaspoon sa't

1 teaspoon soda

| 1 teaspoon cinnamon

| 3 eggs
| 1 teaspoon vanilla
| 3 cups raw cooking apples
(diced).

1 cup pecang or walnuts
Cream oil and sugar we!l. Sift

drviingredients in separate bowl.

Add dry ingredients and eggs al-

ternately. ‘Beat thoroughly. Be

gin and end with dry ingred:

ients. "Add vanilla. Blend thor-
oughly. Stir in apples and nuts.
Pour into greased and floured
tube pan. Bake in over (300 de:
grees F.) for one hour and 15
minutes. Sprinkle with confec-
tioners’ sugar and allow to cool
before serving.

S
e
—
—
—
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 SWEET POTATO é : 3]
SURPRISE CAKE i |

1 1-2 cups cooking oil {
2 cups sugar “vy Id
4 eggs, separated 1

4 tablespoons hot water y
2 1-2 clips sifted cake flour
3 teaspoons baking powder
1-4 teaspoon salt
1 teaspoon ground cinnamon
1 teaspoon ground nutmeg
1 1-2 cupg grated raw sweet

potatoes

1 cup chopped nuts
1 teaspoon vanilla
Combine cooking oil and sugar

and beat until smooth. Add egg
yolks and beat well. Add hot

water, then dry ingredients
which have been sifted togeth-
er. Stir in potatoes, nuts and va-
nilla and beat well. Beat egg
whites until stiff and fold inte
mixture. (Bake in three greased
8inch ayer cake pans at 350 de-

grees F. for 25 to 30 minutes.
Cool layers and frost.

FROSTING
1 large can evaporated milk
1 cup sugar

1 stick butter

3 egg yolks
1 teaspoon vanilla
1 1-2 cups flaked coconut
Combine milk, sugar, butter,

egg yolks, and vanilla in sauce
pan. Cook over medium hedt
about 12 minutes, stirring con:
stantly until mixture thickens.
Rémove from heat and add ce-

   conut. Beat unti! cook and RN
spreading consistency, dy

: vA ;


