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Spring ideal time to 
plant early vegetables

The m odera te  s p rin g  
weather ol March and April 
is the perfect lime far plan 
ting cool season crops

Cool season crops are 
vegetables which flourish in 
tem peratures that other 
garden vegetables such as 
beans and corn  w o n 't 
tolerate

Planting cool season crops 
later in the year, when 
temperatures are higher, is 
no, recommended because 
w a rm  to hot w e a th e r 
reduces the quality of many 
of them

Cool season crops grow n in 
Oregon include broccoli, 
cabbage, lettuce, onions, 
peas, w h ite  po ta toes, 
spinach and turnips Others 
are beets, carrots, chard, 
parsnips and radishes

While cool season crops 
are usually the firs, to tie 
planted in the home garden, 
specific planting dates vary 
from vegetable to vegetable 
The local Sandy growing 
season should lx* taken into 
consideration

Oregon has four main 
growing areas the coast, 
the western valleys, the 
mountain areas and the 
pi at (*aus of centra l and 
(•astern Oregon and the Col 
umhia and Snake River 
Valleys Local gardening

stores are gixxl sources of 
specific information on plan 
ting dates

The following is a brief 
guide to cool season crops

Peas Among the earliest 
to tx* planted of all the cool 
season crops They should be 
planted as soon as the soil 
can tx* worked in most parts 
of the state Plant seed 
directly in their permanent 
rows Young plants do not 
transplant well Peas are 
sensitive to summer hea, 
and many varie ties are 
s u s c e p tib le  to v iru s  
disorders spread by aphids 
and other spring insects 
Early plantings usually do 
best

Onions Plant from seeds, 
transplants or sets Onion 
sets can go in as soon as the 
soil is workable Sets can tx* 
grown in flower pots in the 
house if the garden remains 
too sloppy

Lettuce: Can tx* grown 
from transplants, but is 
cheaper to grow from seed 
E arly  plantings tend to 
(■scape the ravages of insect 
infestations that can quickly 
destroy summer plantings

Eor more information on 
all garden vegetables, write 
to the Oregon State U n iv e rs i  
ty  E x te n s io n  S e rv ice , 
Bulletin Mailing Service.

Home recycling center 
easy to start, maintain

Recycling is one of the best 
methods of conservation we 
have, and most consumers 
aren’t aware of just how 
much can lx* saved

The amount of energy the 
average consumer can save 
by re c y c lin g  g lass , 
newspapers, cans and bot­
tles fo r 12 m onths is 
equivalent to the amount of 
electricity it takes to operate 
a television for five years

Recycling can save con 
sumers money directly when 
they take recyclable waste 
to a center which purchases 
such material It can also 
save m oney in d ire c t ly  
because it is cheaper to 
make new pnxlucts out of 
recyclable m ateria l

Eor instance, it takes 
16,000 kilowatt hours of elec­
tr ic ity  to produce a ton of 
aluminum from bauxite ore 
Only 1K7 kilowatt hours are 
needed to produce a ton of 
alum inum from recycled 
metal

Every resident in Oregon 
disposes of an average of 
four pounds of material a 
day, at home and at work, 
a cco rd in g  to ene rgy  
management specialist Sue 
Badenhop If agricu ltura l 
and industrial waste is add­
ed, the figure increases to 46 
pounds a day

“ Each of us as consumers 
can cu, waste by setting a 
goal to reduce the amount of 
things we throw aw ay," 
Badenhop said She suggests 
th a t consum ers mend 
repairable items instead of 
replacing them, buy in bulk 
to reduce overall waste and 
reduce consumption of non- 
re filla b le  containers and 
energy intensive plastic con­
tainers

“ Make a conscious effort 
to reuse as many itemsas 
possible," Badenhop urged

“ Share magazines and buy. 
sell or give away used fur 
n itu re , app liances  and 
clothes."

Recycling is something 
everyone can do. It no, only 
reduces the amount of solid 
waste, but also helps con 
serve energy and saves 
natural resources

Recycling takes only a 
small amount of time and 
space An Environmental 
Protection Agency study has 
shown the the total inconve 
nience to the average  
household amounts to little  
more than two minutes a 
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.Jenn-Air 
.K itchen Aid
•  Maytag

R iE G E L m f ln n ?

Sol«* and S«rvlc« 
301 I .  Pow .ll
885-4158

QUALIFIED GROOMER
8 YEARS OF EXPERIENCE

Individual attention in a quiet home atmosphere

■ANYDOG GROOMING!
5 (With this coupon One pet customer Exp. 4/30/81

For all your grooming needs Call Debbi Janes at 
665 7283  
3085 Nt. <
(■Couponii

T h e  S a n d y  P o s t  Home & Garden
Impossible Quiche not all that difficult

Im p a s s ib le  Q u ic h e
3 eggs
I a cup biscuit mix
4 thsp melted butter
I I a cups m ilk
I 4 tsp salt
1 cup shredded cheeses (Swiss, cheddar, etc »
'a to I cup ham, tuna, chicken or turkey

Place all ingredients except ham and cheese in 
blender or nnxer and mix lor a few seconds

Pour into 9 inch greased q u ic h e  pan or heavy pie pan 
Sprinkle with th e  cheese and meat and push gently

with tlx* hack of a spoon into the m ix  
Bake at 350 lor 45 minutes Let set Cor 10 m in u te s

before cutting This is delicious s e rv e d  with frozen c<x>k 
ed |x*as or any other green vegetable and a g re e n  salad 
Store let,overs in refrigerator This quiche is g<xxl 
warmed over

Serves 4 to 6 Erom the tiles of Irma Rees. Portland

Tomato Aspic Layered Salad 
I 3 4 cups tomato juice 
1 package (3 oz » strawberry gelatin

LYNDEN OREGON-GROWN H IG H -P R O T E IN

L O W  IN F A T  
TO P S  IN 
TA S TE!

PAIIMS

PRE C U I HALF OR « M O IE

LOIN END

PORK ROAST•O N H IS 5  8êM

FRfSM

FlAVORFUl
BACON ENDS a PIECES

BONELESS BEEF

CHUCK STEAK
VALCHiHS

’ •OZI* A R M O U R 'S
'VERI-BEST'

POR KUSDA
MOICFBLACK COD FILLET

GROUMO
COFftl

PUREX

SUPER
BLEACH

COTTAGE

CUBED
margarine

GALION

Pure*
Bleach

first t
ADDHONAI

additiona
ADDITIONAL

SWIFT PREMBAR S ASSORTED VARIETIES 12
RATH ,2  01

LUNCHEON MEAT
JIFFY

FROSTING MIXES
POST

ALPHA BITS CEREAL
N A llE Y

MAYONNAISE
CORONET PRINT

FACIAL TISSUE
JAKES

CLAM CHOWDER
MJB

TEA BAGS

DW  PRICE

THRIFTWA
IO W  PRIC

FLEISCHMANN S t-LB
THRIFTW  
LOW PRU

STEINFFLD S FRESH

KRAFT

VELVEETA 
CHEESE FOOD
BORDEN SlN G lEW R AP

SKIM AMERICAN 
SLICED CHEESE

ALEX. CORN

200 CT 
2 P it

HRIFTWA LOW  PRICE

WESTERN FAMILY. CHILLED

100% PURE, 
from Florida

S&W COLUMBIAN

COFFEE
STRAWBERRYMAZOLA DOLE KELLOGGS

THRIFTWAY LOW PRICE

•  IN  SYRUP
•  CHUNK
•  CRUSHED
•  SLICED

BAKERS ANGEL flake

INSTANT COFFEE
M A X W fU  HOUSC

INSTANT COFFEE
NESCAFE REGULAR

INSTANT COFFEE
CONTADINA

TOMATO SAUCE

BETTY CROCKER WE OWN OUR STORE

TH R I FT WAYPOWDERED. GOLDEN or dark brown

LA WRY'S LEmON PEPPER

WILLI a MS, 1Z450 Meinig Ave., Sandy, 668 4240 
HOODLAND, Welches Rd., Wemme, 622 3244

PriCRt «H rcFiv« Wo<* Tu», M orrh 23 thru 31
LOG CABIN COMPLETE

THRIFTWAY DELI CASE FEATURES MORE M ONEY SAVERS

Heat the tomato juice and dissolve the gelatin in it Put 
oix* half of this in a greased HXK inch pan and chill until 
se, Keep the other halt out of refrigerator

Drain two cans of asparagus tips well Place spears 
side by side on top of se, gelatin

Soak one tablespixin plain gelatin in tour tables,xxins 
water and dissolve over ho, water Add this to one cup 
salad dressing into which 1 cup cottage cheese has Ixecn 
stirred Mix well and ,x»ur over asparagus layer Chill 
until this layer is se,

Chill the remaining tomato juice until it Ix^gins to set. 
then pour over the above layers Chill until set Cut in 
s q u a re s  and serve on lettuce

Serves K Erom the files of Helen Young, Vancouver, 
B.C.

M ushi'ixon Salad
Toss '.* pound fresh musbrixints. thinly sliced with 2 

tsp lemon juice
Add

I 4 cup scallion greens 
3 thsp olive oil 
12 tsp salt

Toss together and relrigerate lor 3,i minutes to two 
hours

Sel ves i Erom the tiles nt Pat Hunger,ord, Moscow, 
Id II you're a mushroom Ireak like I am, this recipe 
w ill make you a hit

Pumpkin ( -ike
6 beaten eggs
2 vans 1 13 oz. > canned milk 
I large 1 29 oz ’ can pumpkin, or three cups 
I 1 .• cups sugar
I tsp salt
1 tsp ginger
C* tsp cloves
2 cinnamon

Mix the above ingredients together and put into greas 
ed and floured 9 X I t meh pan

Mix one box regular yellow cake mix and one cube 
melted butter I >0 not use cake mix w 11b pudding in it I 
made the mistake nl doing this and had to cook it twice 
as long, hut 1, was good >

Ibis w ill make .1 crumbly mixture Spread over firs, 
mixture with your hands

Bake at 150 tor one hour Serve with topping, ice 
cream or whipped cream

Serves lit Emm the files ol Helen M iller, Orient.


