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Rabbit industry 
ready to boom 

across the nation

The rabbit industry may 
be ready to take off and 
become a booming business 
in the United States

All it needs is a little push 
from the public, clarification 
of some misconceptions, new 
marketing methods and 
stronger political clout from 
needed grower organiza­
tions.

Those are the opinions of 
Peter K Cheeke. director of 
research for Oregon State 
U n ive rs ity  s Babbit
Research Center, the only 
one of its kind in the country

Cheeke said that it is time 
to aggressively tackle the 
issue that the ‘ rabbit is too 
cute to raise for food

“ The rabbit has the poten 
tial to become a major 
livestock species,”  Cheeke 
stressed " I t  has high pro 
ductivity, can efficiently 
convert forages into meat, 
can be fed diets low in grain 
and it produces tasty high 
p ro te in , low fa t, low 
cholesterol meat "

Cheeke add«“d the the rab 
bit industry must overcome 
the “ Easter Bunny”  syn 
drome Most people accept 
the raising of cattle, pigs, 
poultry and other livestock 
as meat animals, but many 
react negatively to rabbit 
production and eating rabbit 
meat.

"In  the wild, rabbits are

food sources for many other 
animals,”  Cheeke noted 
"They have a very high 
rep roductive  ra te . In 
developing the rabbit in­
dustry. we are exploiting 
this tremendous meat poten 
tial for the production of 
human food

The existence of custom 
slaughtering for rabbits 
might result in more people 
taking up rabbit raising 
Most people who raise beef 
cattle for a living don’t do 
th e ir  own bu tchering , 
Cheeke said, so why should it 
tie considered that you re not 
a fu lly adequate rabbit 
raiser unless you do your 
own butchering''

New ways of marketing 
rabbit are vital for the 
growth of the industry 
Possibilities include special­
ty restaurants that feature 
rabbit and. perhaps, other 
less common types of meat

Barbecued rabbit was 
served at OSU’s Kabbit 
Research Symposium last 
year and a Kentucky h ried 
Chicken franch ise  e x ­
perimented with the meat 
Rabbit has been well ac­
cepted by people who had not 
consumed it regularly.

"1 don’t think it will be dif 
ficult to expand the market if 
we develop promotional 
campaigns at large gather 
ings, such as state fairs.

Cheeke said “ That s where 
people can get an opportuni 
ty to sample our product 
Our challenge is to get more 
people to take that first bite 
of rabbit meat

A state rabbit association 
could exert some political 
pressure and requests to the 
U S  D epartm ent of 
Agriculture might reawaken 
interest in rabbit research 
The USDA closed its Rabbit 
E xperim en t S tation in 
California about 20 years 
ago Now OSU has the only 
rabbit research center in the 
country

Contributions and gifts 
from  ra b b it growers 
throughout the U S help

finance the program
The rabbit industry offers 

hope for a lot of young people 
to get into agriculture and is 
one of the few enterprises in 
that field that can begin on a 
sm all sc ale Land re ­
quirements are tew and the 
starting capital investment 
is small.

The next few years should 
offer a make-or-break situa 
tion for the industry. Cheeke 
said

“ The industry is poised for 
a takeoff.’’ he noted " I f  it 
doesn't do it now. when the 
signals look right, it may 
never be much more than 
the minor activity it is now

Italian dishes offer 
something for dieters

Italian dishes are a great 
ay to indulge oneself. If you 
re hooked, as many persons 
re, on pasta and sauces with 
Lallan influences, you may 
till eat these and hang on to 
ome form of a diet.
Just eat smaller portions, 

'his takes a certain amount 
( willpower but when 
matching calories it is either 
ut down drastically or 
lim inate some favored 
oods completely.

lasagna roll-ups offer the 
iption of savoring a classic 
talian dish, in smaller 
Millions.

LASAGNA HOLDUPS 
WITH MUSHROOM SAUCE

can (1 pound 12 ounces) 
tomatoes, broken up

I can 16 ounce|tomato paste 
I tablespoon onion powder 
! teaspoons sugar 
1*2 teaspoons salt, divided 
» teaspoons Italian seasoning

teaspoon garlic powder 
teaspoon ground black 

pepper, divided
I can (6 to X ounce) sliced 

mushrooms
1 pound ricotta or cottage 

cheese
2 eggs, lightly beaten
12 lasagna noodles, cooked
4 ounces mozzeralla cheese, 

sliced

In a large saucepan 
combine tomatoes, tomato 
paste, onion powder, sugar, 
Ita lian  seasoning, 4  
teaspoon of the salt, garlic 
powder and Mi teaspoon of 
the black pepper. Bring to 
boiling point.

Reduce heat and simmer, 
uncovered, for 10 minutes. 
Or, replace with 1 jar (5.5 
ounce) marinara sauce. Add 
mushrooms; simmer, until 
sauce is thickened, about 10 
minutes longer.

Combine ricotta, eggs and 
remaining 1 teaspoon salt 
and ‘■H teaspoon black pep­
per. Spoon about V< cup 
ricotta mixture onto one end 
of each lasagna noodle; roll­
up, jelly-roll fashion.

Place in a 13x9x2-inch pan. 
Pour mushroom sauce over 
all. Top with mozarella.

Bake in a preheated 400- 
degree oven until hot and 
cheese melts, 3 to 5 minutes. 
Makes 6 portions.

1 teaspoon tarragon leaves
2 tablespoons lemon juice 
1-4 cup chopped onion
1-8 teaspoon pepper 
4 tablespoons (4 envelopes)

unflavored gelatin 
1 cup water 
1 cup chopped celery 
1 1-2 cups (two 14 1-2-ounce

cans) asparagus spears 
and liquid

1 cup cottage cheese 
1 teaspoon seasoned salt 
Olives, if desired

Combine tomatoes and 
liquid, sugar, salt, bay leaf, 
tarragon, lemon juice, 
chopped onion, and pepper in 
medium saucepan. Stir to 
break up tomatoes.

Heat to boiling; reduce 
heat and simmer 30 minutes. 
Sieve tomato m ixture; 
reserve liquid (about 2 1-2 
cups).

Soften 2 tablespoons 
gelatin in 1-2 cup water. 
Dissolve gelatin in hot 
tomato liquid. Chill to con­
sistency of unbeaten egg 
whites. Stir in celery. Pour 
into lightly oiled 8-cup mold. 
Drain asparagus well, 
reserving 1 1-4 cups liquid.

Soften remaining gelatin in 
remaining water. Heat 
asparagus liquid to boiling. 
Dissolve softened gelatin in 
hot asparagus liquid; chill to 
consistency of unbeaten egg 
whites. Beat cottage cheese 
in small mixer bowl or 
blender until smooth.

Cut asparagus in 1-2 inch 
pieces. S tir cheese, 
asparagus, and seasoned salt 
into partially set asparagus 
liquid. Carefully spoon over 
tomato mixture. Chill until 
firm.

Serve with olives, if 
desired.

Fred Afevffr I Your Complete J
'■  'Home Improvement 

CentersOUR PRICES
ARE LOW 
EVERY DAY!

Medicine 
Cabinet Sale

Recessed Cabinet
• 16”  x 26” fully reversible 

with adjustable shelves #174

SAVE
5.00

88
59.99

Rectangle Oak Frame
• 17”  x 27” cabinet In solid oak frame
• Surface mount fully reversible
• Adjustable shelves #R13P-Oak
Rectangle Walnut Frame #R13P-w Reg 64 99

49.99
Aluminum Trl-WIng Cabinet
• 24” x 26” with 3 openlna doors #SM2624A
• Adjustable, non-breakaole shelves
26” x 30” Trl-WIng Cabinet-Aluminum 
#3M2630A ..................................

SAVE 5.00
Reg. 54.99

Unfinished Furniture Sale

Tomato Asparagus Crown, 
if red and green, is a perfect 
nake-ahead idea for a 
luffet table.

A can of whole, peeled 
omatoes is combined and 
rooked with seasonings. 
Kfter straining, gelatin is 
idded to the tomato-flavored 
nixture and chilled. When 
;he mixture is partially set, 
?elery is added for color and 
crunch. Pour this mixture 
into an eight-cup mold. This 
forms the red layer of the 
salad.

For the green bottom 
layer, dissolve unflavored 
gelatin in the liquid drained 
from a can of asparagus. 
Blend cottage cheese until 
smooth and add, with the cut­
up asparagus Blend cottage 
cheese until smooth and add, 
with the cut-up asparagus, to 
the liquid. Chill until firm, 
unmold and serve with 
olives, if desired.

The dish is easy to tote in 
the mold in which it ’s made. 
Then, it can be unmolded at 
the scene of the party and 
placed on a platter for serv­
ing.

The flavors of Tomato 
Asparagus Crown would be 
delicious paired with almost 
any meat

TOMATO ASPARAGUS 
CROWN

(Makes 8-cup mold»

3 1-2 cups |2S-0«mce rani 
whole peeled tomatoes

Carrot cakes are being 
discovered by a new 
generation of bakers and 
their families. The raw 
carrot used contributes a 
gixid sweetness and a pebbly 
texture. It also keeps the 
cake moist and thus more 
delectable.

Adding to thus tasty cake is 
the cream cheese filling and 
the nutted icing which make 
it a modern-day winner.

SPICED CARROT 
CAKE

2 cups all purpose flour
2 teaspoons ground cin­
namon
2 teaspoons baking powder
1 teaspoon salt
2 cups sugar
1 cup salad oil
4 eggs
2 cups shredded raw carrots
2 cups chopped pecans,

divided (or peanuts)
1 package (1 pound) confec­

tioner’s sugar
14 teaspoon pure vanilla 
extract

Sift together flour, cin­
namon, baking powder and 
salt. In the large bowl of an 
electric mixer, beat sugar 
and oil for 2 minutes or use 
rotary beater. Beat in eggs, 
one at a time, beating 
thoroughly after each ad­
dition. Add flour mixture, 
beating just until blended 
Mix in carrots and one cup of 
the pecans.

Pour batter into 2 greased 
and waxed paper lined 9-inch 
layer-cake pans Bake in a 
preheated 350-degree oven 
until a cake tester inserted 
into center comes out clean, 
35 to 40 minutes

Cool in pans 10 minutes 
Turn out of pans onto wire 
racks; peel off paper and 
cool thoroughly. Beat cream 
cheese until light. Stir in 
confectioners' sugar and 
vanilla extract. Use to fill 
and frost cake.

Sprinkle the sides of the 
cake with remaining 1 cup 
chopped pecana. Gamiah 
with pecan halves, if desired. 
Makes one »-inch layer cake

34.88
2 Door Cabinet save 11.07
• Wide door storage chest for 

records, toys, books
• 28" x 20" high #982

-------------------------- , e Solid natural pine furniture precisionMasterpiece Collection • Ready to finish

SAVE 9.07

-milled for easy assembly

F " " r 'nn Ir .¿it

L 1 III

SAVE 9.07

24.88
Storage Bench
• 16 ’/«" x 34" x 23"
• Versatile bench 

provides extra seating 
storage space #9000

43.88 52̂5 74.88 mS-
All Purpose Chest Cheet save 9.07
• Linen or storage chest •  4 drawer chest for
• 24" high x 21" wide bedroom, bath

„g75 dining room #974
• 37” High x 30” wide

114.88r
Armoire 8AVE20.07
• For linens, clothing or 

general storage
• 52”  high x 30" wide
• #984

• Hepiace existing wuiuuno u'

24.99

Plaslmo
Lifetime PVC
Gutter &
Downspout
G utter in 
10 Foot 
Lengths

• Easy to install • All installation accessories available

5 Q Q  End Cap q q <
■ w w  Out eld.

Downspout 
10’ Length

Gutter 4  4 Q  
Connector I ■ I w

Insulated Aluminum Sliding 
2’ x 2’ Window with Screen

Replace existing windows or use for new construction • Mill finish 
3' x 2’ Window 

SALE 3' * 3’ Window 
PRICE 4 x3  Window

A bhhí.iu
SAVE
20.00

2.49
SALE
PRICE

14.99SAVE 
3.00
Reg 7 99

Z Brick Design Images*
• Each pkg covers approximately 
4 sq ft • Indoor/outdoor flresafe 
brick • Mesa Beige or Burnt Sienna

Mini Safe 94 99
• Fully insulated and fire tested
• Includes 3 number combination 

lo c k , c o m p a r tm e n t, shelf
• 1496 cu in #B-11

Pre-Mix Concrete-90 lb. Bag
• Just add water
• Makes 2/3 cu. ft
• Great for setting posts

4’ x 8’ x % ” Exterior 
Select Siding
• Ship lap edges for easy installation
• Grooved surface
• ro c
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INTERSTATE 
E lombard at interstate 
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HAZEL DELL • Vancouver 
N E 78th at Hwy 99

FOURTH Pl a in  • Vancouver 
Grand Btvd at Fourth Plain

of these advertised items must be readily available for sale at or below the
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