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What To
Do With

Pumpkins

By E. York Kiker,
N.C. Department
of Agriculture

Pumpkins were being
grown by the Indians in
North America when the
first colonists landed in
this country. The following

“ verse indicates how the
early settlers used pum-
“'pkins: ‘“For pottage, and
puddings, and custards,
and pies, Our pumpkins
“'and parsnips are common
* supplies. We have pump-
kins at morning and pump-
kins at noon; If it were not
for pumpkins, we should be
*“undoon.”’

Plles of pumpkins
“brighten the landscape all
‘‘across the North Carolina
" countryside and reveal a
‘“plentiful harvest. Many of
“the pumpkins may have

‘turned into artistic jack-o-
“lanterns, but there will be
"‘plenty remaining for
“eating pleasures.
" Buying tips remind us to
“look for well matured, not
“broken or cracked, pump-
kins, which are free from
“soft rot and excessive
scarring. The color should
be a rich orange. Basic
cooking directions are to
halve or quarter the pump-
kin, remove the seeds and
stringy portions, cut into
‘'small pieces, and then cut
“off the rind. Cook covered
in a very small amount of
lightly salted boiling water
for 25-30 minutes.
(Pumpkins are watery
vegetables similar to
squash and require little
additional water.) When
pumpkin has cooked until
tender, drain, if necessary,
to remove excess liquid.
' Mash well and use as de-
sired. One five pound
pumpkin yields about four
and one half cups of
“ mashed cooked pumpkin.

Mashed pumpkin can be
reheated with butter and
seasonings, then served as
a vegetable. Although
pumpkin pies are tradi-
tional, the early settlers
knew enjoyment need not
be limited to ples.

A friend shared her
Pumpkin Freeze recipe,

* which would add an

elegant touch to a holiday
meal. A speciality in one
area of North Carolina is
the Pumpkin Marmalade
similar to the recipe
secured from the Exten-
,..8lon Service. Even though
the Roasted Pumpkin
: Seeds recipe has not been
tested yet by the Tarheel
iZKitchen home economist,
‘4t sounds like a fun recipe
" ‘for the younger set.
""" PUMPKIN FREEZE
¢ 86 gingersnaps for crust
¢ 2 cups cooked, sieved
c+pumpkin
' 1 cup sugar
' 1 teaspoon salt
. 1 teaspoon ginger
1 teaspoon cinnamon
%-% teaspoon nutmeg
14 gallon vanilla ice
~icream, softened
' Prepare gingersnaps for
“erust by crushing in
. blender or with a rolling
{-pin. Line a 18" x 9" x 2"
glass dish with half of the
gingersnap crumbs. Re-
" serve remaining crumbes.
", Mix cooked pumpkin with
" ;sugar, salt, and spices.
viFold pumpkin mixture into
1‘)-|dtenod ice cream using
‘‘low speed on mixer.
. Spread half of the pumpkin
“'mixture in the crumb-lined
,~dish. Spread with most of
» the reserved crumbs and
add another layer of the
' pumpkin mixture. Sprinkle
“'a few remaining ginger
“"’erumbs on top. Freeze. Cut
.. Anto 16 squares for serving.
,; Garnish with whipped
~>.cream, cherry or nuts as
v desired.
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W-D BRAND U.S. CHOICE BONELESS (FULL CUT)

ROUND STEAK . . °1
SHLD. ROAST. . w. $1%°

W-D BRAND U.S. CHOICE BONELESS BOTTOM

ROUND ROAST. . *1¢°

W-D BRAND U.S. CHOICE BONELESS EYE OF

ROUND ROAST. .. *1*
W-D BRAND U.S. CHOICE BONELESS

lu“ STEw e e e LB. sl”
W-D BRAND EXTRA LEAN

GROUND BEEF. . *1'

W-D BRAND U.S. CHOICE SHORT

Rl“ or BEEF e LB.

FRESH CENTER CUT

PORK GioPs. . . 1
PORK CHOPS.. . 99°
o
CANNED HAM . 'ii? 52
COOKED HAM . - $2¢
g;ggputs... . 39°
CHIT'LINGS . 10 /% *4*
69*

FATBACK.... u

W-D BRAND |.l S CIIOICE

RIB EYE STEAK

l' BONELESS
HORMEL OR ARMOUR STAR
é!;l&!ng BACON. rc. %1
BEEF PATTIES. 3 rc. *1%°
TASTE-O-SEA FILLET OF
PERCH....... » 99
TASTE-O-SEA FILLET OF
FLOUNDER.... .. *1*%
W-D BRAND 1-31B. AVG. BRAUN-
gm,ﬂsm see W TN
SL. BOLOGNA. . »c- 79°
W-D BRAND REGULAR OR BEEF
FRANKS. ..... *c 79
CAROLINA PRIDE
FRANKS...... 7 79
HOLLY FARMS
CHICK. FRANKS . 79°

DAIRY BUYS

WAY SAVINGS!

% EVERYDAY LOW PRICES on National Brands
plus big savings on our own Company
Products: Astor, Thrifty Maid, Dixie Darling, etc.
 DEEP CUT WEEKLY SPECIALS on items your
family uses most !
* W-D BRAND U.S. CHOICE BEEF trimmed by
the Beef People for more meat you can eat
and less scraps to throw away !

FRESH
WHOLE OR
RIB HALF

PORK LOIN

8 ;

L MICKORY SvweeT o

IN FAMILY
PACKS
FREE)

4-17 LB.
AVG.

- maCON

r-)lCKOQYSW‘ET ENIRg!
suceo BACON - \

PALMETTO
FARMS

PIMENTO
CHEESE

W-D BRAND U.S. CHOICE
SOUTHERN PRIDE

Lot SIEAK

HICKORY SWEET

SLICED BACON

SLICED W-D BRAND

BEEF LIVER.... .

QUANTITY RIGHTS RESERVED. .. PRICES
THRU SATURDAY NOVEMBER 12, 1977.

59¢

STAYMAN ALL PURPOSE

e APPLES,

SWEET JUICY

e ORANGES, OR

FLORIDA

o WHITE GRAPEFRUIT

HARVEST FRESH DONALD DUCK 100% PURE FlOIIiA

COCONUTS..2 rx 51°° ORANGE JUICE. o 99¢
HARVEST FRESH HARVEST FRESH WESTERN
CAULIFLOWER. ..o 79¢ BART. PEARS] '| o 99¢
HARVEST FRESH SELECT BAKING HARVEST FRESH RED
NPA?VI'A'LPMSBWE.“‘Vg.ugw Les. sl 00 ”RAA“B!ws co e 'KGS. ‘9‘
OMONS.... -3 & sv  MISHROOMS. 1% o
POTATOB. . ls ' ‘l » PO'ATOB. ) 4 LBS. 88‘

I.l CIIP

SOUR CREAM. . 'S
BORDEN HALF MOON

CHED. CHEESE. ~c: 99°
KB.!?'CUITS. ool A 69
PARKAY QTRS.. 12 49°

WINN -DIXIE HELPS YOU EAT BETTER FOR LESS

* VEAL PARMESAN,

+ TURKEY & VGRTAEXY % CHICKEN, BANQUET
i » TuRr, FRIED
# CHICKEN/DUMPLINGS * SALISBURY STEAK, OR

* mun%.m & CHEESE * hOr B C'“CKE"

2 ]38

LB. PKG.
AUNT JEMIMA e SEA-PACK IN BATTER...ROUND OR FANTAIL SHOESTRING FRENCH FRIED
WAFFLB RN ) ':KOOI,' 59‘ lAmﬂTWK'V.“I'Oﬂ‘Al“&?V;’lA.Ko s"RlMPo ee e ;:8 ‘I » P?"A‘.Tooo e ‘% l. a"
SUPERBRAND WHIPPED -N. - DIXIANNA TWIN PACK TASTE-O-SEA FILLETS OF
TOPP'NG. R "01 59' wﬂs’”l 'BA.AhGélfK'Amiml P'E s“!luo . P’KCO'S ‘l.. P!RC". LR Y ‘l. ‘I..
SUPERBRAND FUDGE BARS OR Assonto POPS BREAKFAST PATTIES OR “W":gl_ BANQUET CHICKEN, TURKEY OR BEEF PET RITZ ALL VARIETIES
"OV“.“B. - I 2 PKO 7’. ml”o eosee e PKG ”' Po‘ PlB etk P.Koﬂzl “ 00 con'l‘ls it “Ol ’9'
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