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Rylee Weber and Ethan Morgan congratulate Brady Wessell as Mr. SHS 
along with his escort Kendall Griffith. Brady was crowned at the end of 
a talent show on Saturday night.
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Mr. SHS...

graham and rye flour, a main 
course of broiled slat mack-
erel with cabbage and end 
with a piece of Lintz Tart – a 
pastry made without wheat 
flour. 

Here is an original recipe 
for dessert after dinner from 
1917:

Lintz Tart
1 lb. Rye flour
1/2 lb. almonds
1/2 lb. pastry crumbs
12 oz. sugar
12 oz. butter
2 eggs
2 yolks of eggs
1 grated lemon
1/2 oz. ground cinnamon 

1/2 lb. almond paste
Mix the whole to paste, 

form in long strips on a pan, 
and fill with a filling of 1/2 lb. 
almond paste, 1/2 lb. sugar 
and the grated lemon and 
made to a soft dough. Bake in 
a medium oven.

Gladys  Henderer,  a 
93-year-old Sisters resident, 
remembers her husband mak-
ing homemade sauerkraut in 
the utility room — and how 
it stunk up the whole house. 

But as she noted, “We sure 
loved to eat it after it was 
done to perfection.”

Henderer’s husband’s sau-
erkraut recipe was handed 
down from his mom, who 
possibly made it during World 
War I when cabbage was a 
common household item.

The recipe called for 5 
pounds of cabbage bought 
from a nearby farm. The 

cabbage was cut using a 
Kraut maker. 

5 lbs. of shredded cabbage 
3 Tablespoons of non-

iodized salt
Stir well and put in a crock 

and tamp it down. Do 5 more 
pounds with salt, keep doing 
5-pound batches till your 
crock is full. Leave some 
room at the top of the crook 
so that when it starts working 
and creating juice it won’t run 
over.

Put a rock on the lid to 
hold the crock down, so it 
won’t all bubble up. You have 
to keep it close to 75-degree 
temperature. If it gets too hot 
it will kill the fermentation, 
but if it gets below 65 degrees 
it will stop fermenting and 
spoil. It will take about three 
weeks. You will know when 
it’s ready because it will not 
bubble any more. 

DIET CHANGES:  
Old family recipes 

have historic value
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I just never know what 
my wife, Sue, and I will wit-
ness when we go out on our 
seasonal look-see at the 150-
plus golden eagle breeding 
sites we watch over. 

Sometimes it’ll be only 
one American badger sight-
ing for the whole day, or 
none, which is very sad. 
Other times we’ll witness 
a herd of one hundred or so 
Rocky Mountain elk sud-
denly come thundering 
across the road in front of 
us out on the Great Sandy 
Desert, and that perks us up.

Burrowing owls are 
always a delight to meet up 
with, especially when one is 
on guard perched on a BLM 
road sign, or for a big thrill, 
when the whole family — 
mom, dad and six owlets — 
are standing in front of their 
burrow scolding us, with the 
kids looking at us with their 
heads upside-down.

Sue’s into butterflies, and 
when we come upon a milk-
weed patch we didn’t know 
about, and its breeding mon-
archs that we didn’t know of 
previously, eagles are almost 
forgotten. We whip out the 
GPS and spend a good hour 
crawling around counting 
and photographing caterpil-
lars and adults. 

Then last summer we 
discovered a beautiful new-
for-us insect. I first called it a 
Western bumble bee — that 
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Helping the hops

See BEE on page 22

SNO CAP MINI STORAGE

Sisters Industrial Park
157 Sisters Park Dr. • 541-549-3575

www.SistersStorage.com

•  State-of-the-art 
Security Technology

• Sizes from 5x5 to 12x40

• Individual Gate Codes

• Long-term Discounts

• On-site Manager

DEADLINE:

Contact SPRD for information or to register:

SistersRecreation.com  •  541-549-2091
1750 W. Mckinney Butte Rd.

MISS 
IT!

DEADLINE:DEADLINE:DEADLINE:DEADLINE:

MIDDLE SCHOO
L 

SOCCER
5TH-8TH GRADE 

BOYS & GIRLS 

Breakfast & lunch 6:30 a.m.-2:30 p.m. 
Full-service dining in the bar nightly until 10 p.m. (21 & over) 

171 W. Cascade Ave., Sisters • 541-549-2631

THE  GALLERY
R E S T A U R A N T  A N D  B A RA N DDDDD   BBBBB A RRRRRRA RRRRRRR

Hurry in for Hot Deals....
Classic Burger 

BOGO!
Tuesday nights in the backroom, 

buy one classic burger, 
get one free. Exp. 6/26/18

Happy Hour 3 to 6 p.m.

$1 BEERS!

SOUP OF THE DAY
          May 23rd - 29th 

Wed .................... Potato Cheese
Thurs ............ Chicken Tortellini
Fri .. Clam Chowder & Vegetable

Sat ...........Clubhouse Tomato
Sun..Cheesy Chicken Broccoli
Mon ..Cajun Chicken Gumbo
Tues .......................Beef Stew


