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\ Dress Up Your Thanksgiving Dinner
Dress up your Three new ideas: Rib cornmeal. about three pounds coat with mixture of corn untll tender and den. spices. Bring to boilin 1 large orange, 2
Thanksgiving chicken or  pork chops filled with a OORN FAKE 14 cup buttermilk flake crumbs, flour, salt, -00o- " then slmmergﬂve mlnutezr tered :d nod:: -
turkey dinner with someof  fragrant herb and raisin CHICKEN % cup packaged carn and poultry seasoning Jitty - quick to fix and  Strainsyrup over peaches; 1 lemon, quartered and
the stuffings, gravies, stuffing; cabbage leaves You can give this flake crumbs combined in second good with turkey. Makes cover; chill several hours seeded
glazes and side dishes rolled around an unusual chicken its corn flake 14 cup all-purpose flour shallow pan; arrange eight servings. or overnight to blend 134 cups sugar
suggested by Kings Moun-  beef-veal-rice combination  coating ahead of time and 1 tespoon salt chicken pleces in single 1 can (1 pound) cling flavors. 1 teaspoon ground cin-
b tain area good cooks. and flavored with onions, refrigerate it, oven-ready, 1 teaspoon poultry layer in a shallow baking peach halves -000- namon
Al Or, serve up a hearty, ‘mushrooms and a touch of till baking time. seasoning pan; pour melted butter or 1 tablespoon mixed ORANGE-LEMON 14 teaspoon ground
Trg stick-to-the-ribs meal, garlic; and, for lovers of Bake at 400 degrees for % cup (% stick) melted margarine over. (This pickling spices CRANBERRY cloves
! main dishes that will be  Itallan food, tangy chicken 4 minutes. Makes four butter or margarine. much may be done ahead). Drain syrup from RELISH Wash cranberries; drain
both hot and filling, tasty cacciatore. We serve ours servings. Dip chicken pieces in Bake in hot oven, 400 peaches into a small 4 cups (1 pound) fresh or and remove any stems.
but not too expensive. with polenta-cooked yellow 1 broller-fryer, cut up. buttermilk in shallow pan;  degrees, 45 minutes, or  saucepan; stir in pickling frozen cranberries Put cranberries, orange
| and lemon quarters

through coarse blade of
food chopper. Add sugar,

cinnamon, and cloves to
cranberry mixture in a
18 w 22 LB large bowl. mix
| o thoroughly. Cover.
Refrigerate several hours
: AVGI or overnight.
| -000-

BROWN RICE

SWIFT ROYAL ROCK | ==

LIMIT ONE PER | 3 cups brown riea (134

2 cups chopped celery

CUSTOMER ' T

14 cup (1 stick) butter or
margarine
. % cup chopped parsiey
2 teaspoons salt
134 teaspoons poultry

kL& e N | o e e
‘\\\\Q : U 4l kettle. Bring to bolling.

Stir in rice; lower heat;
cover. Simmer 45 minutes,
or until rice is tender.
Drain; place in a large
bowl. Saute celery and
onion in butter until soft in
a medium-size skillet. Stir
in parsley, the remaining
two teaspoons salt and
poultry seasoning. Pour

A W over rice, stir lightly until
it's & happy occasion—with family. swnnco;msu 2':,,?5' $I|’ U.S. CHOICE BONELESS evenly mixed.

feasting. and fun. Let us take the time M Fisdis b CHUCK : e ) mnnz?nnon.
before the festivities begin to give our o = 3 pounds top round steak
g g Br“"oooo-o LB ”

, : F : -~ 134 to 2 inches thick Make
thanks for all the good things we enjoy in ROAST g marinade consisting of:
our dﬂ”v lives. VALLEYDALE CENTER SLICES

LB : - % cup vegetable oil
SIHO llﬂlll sla’ : ? % cup red wine vinegar

DEN " i B v 1 tablespoon herb
oL F wie c VEG ALL MIXED Nb. s 3 3 ¢ HOLLY FARMS 18-22 LB. AVG. P seasoning
eecee CANS 35 v.g. S 66 a6 CA'NS 'om '“rkey LB. ss /// Prick steak and sprinkle

.

with Adolph’s tenderizer.
:A:Looowon ;gez- 43c aooo..oughsgqs‘ s“w';m LRI N ) 2 s449 ‘ ‘/’10 . 12 LB. AVG. f::;l;‘;:‘mefnﬁmtz

118 v g Ll SWIFT 7-9 LB. AVG. B/BALL o H : ;“r‘:. in marinade four
:.",I?: 45c ?u.'o:s‘d Nuts °.\ 8’¢ :EL“;'kCYQ sy - ME 15‘ \ GFE)AI_BE ‘FAA, RHMESN zﬁ%ﬁ’afﬁ%}:
#:- 59 Cuo c nm"“ 708 s s € K PORT. A

marinade. Slice diagonally

| M ' om . e i i T and serve with salt and
: pepper.
YIS Mool nlc g \ “RKE I s 10" e s o un
/

20 0Z. N MARG- e’ "

_ OCOCONUT YAMS

7"BANQUET PUMPKIN \.\ A RINE % 50 Mentied tedomst
br

X ik

3% pound butter, melted

J VALLEYDALE BUTT PORTION ¢ \ Orange juice, optional
’II‘O. “Clll LB § : Drain yams. Mash with
X . E fork. Add coconut, brown

AY U.S. CHOICE BONELESS ) ‘

¢ ¢ sugar, salt and melted
Beef Stew . .- ” butter. Bake in 300 degree

oven for 30 minutes. If
EXTRA LEAN

$ ' 09 L 7\ more moisture is needed or
Ve 4 when reheated, add orange
Gro m' LN ) LB. . h, o . ‘1} ® P\ juice. Makes six servings.
CHAMPION PORK € 3

1LB.
Sausage ... 2 78°¢ ,. _ ,. )
CHAMPION ~ 2 ‘ . X 4%"(, =0 ! - KENTUCKY

1LB . ey : -~ : DERBY PIE

eeeoeeece PKG ! ) . " . - .

28 cup semi-sweet

25 FT. ROLL REYNOLDS MARION COUNTRY . L5 e

ALUM. Ham ........ & BAKING > 2 eggs, beaten

s HEN Lricke
.S. CHOICE CUBED 1stick margarine meited
and led
k o LB. —

{ ] L B [ 3% cup flour
U.S. CHOICE SIRLOIN i 1 teaspoon vanilla

Mix ingredients together
eececcee LB. and pour into unbaked nine

U.S. CHOICE T-BONE inch ple shell. Bake at 350

".- 7 degrees 30 minutes.

eecccee |B / / -o00-
FRESH TURKEY PARTS / MILLIO:IENLIA.
mn" eececece LB. 10 - 14 LB. AVG. N \ 1 can Eagle Brand
\}

FRESH TURKEY PA;TS 1/ SWIFT BUTTERBALL =\ W::';'?.::l: ——
" € o LB. | W 1 can Angel Flake
Drumeticks TURKEYS '
) ~N 1 can crushed pineapple
S drained
. 134 cups Cool Whip
\ 1 can chopped pecans.
Mix ingredients. Pour

CELERY

into two eight inch Graham
ker crusts.
STALK Crac vets.
(Please Turn To Page ¢B)
Macks Stores
i 39°
e e PKG. o
Has Dividend
PRICES GOOD THROUGH : g y R
SAT. 11-27-76 ' The Board of Directors
QAT peae T T
RE : %
m— — NNV NONE SOLD TO DEALERS :::“:‘:":'h::"::‘ ; :
i WEST_GATE__”.AZ_A‘ common stock of the
GREAT 'FT NP Cai et "J ! 3 SHELQY ROAD Company, payable on
lZEQ . A Y'PR'CE () -\ o4 "“. v WE OPEN: WE ARE OPEN: December 15, 1976 to
T BASKETS s T B
ot Rt ) = (MON SAT) (SUNDAY) £ .
e | | N~ : BT R R R § ; Macks Stores, Inc.

operates 90 variety stores
in North Carolina, South
Carolina, Virginia, and
L 30 .




