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“Boffo” veal recipe:

Apples, rum spice things up for a warm fall
Premiere th** autumn thea 

tre season with an “opening 
night parly Invite guests 
Io a late night supper alter 
th*- theatre, opera or ballet 
Set the stage with a 
rum flavored pineapple 
punch The entire dinner 
can be prepared ahead so 
you return home to a 
culinary finale Veal Ha 
vored with Bacardi and 
apples is a sensation For 
dessert, ’he Black Bottom 
Pie will surely call for 
encores, and you re bound 
to receive applause for your 
performance as a hostess

BACARDI 
GOLDEN PUNCH

2 cans (20 ounces each I 
crushed pineapple in 
its own juice

2 cans (6 ounces) frozen 
lemonade concentrate 

1/4 cup lie nd brown sugar 
1/4 cup lime juice

1 bottle (4/5 quart) 
Bacardi light rum 

1 bottle (28 ounces) 
chilled club soda

Ice cubes

College tour loops through area
The John Inskeep En­

vironmental Learning 
Center at Clackamas Court 
ty College is offering area 
residents the opportunity to 
combine a cruise up the 
Columbia River with a stay 
at the historic Columbia 
Gorge Hotel, a bus trip 
through Hood River or­
chards to Timberline 
l»dge

A bevy of naturalists and 
historians will offer 
enlightening commentary 
along the way

The Columbia River Mt 
Hood Tour, an informa 
tional mini vacation will be 
held next weekend. Oct. 
10-11.

Boarding of the 57-foot 
yacht. Crusader Princess, 
will be at 8 30 a m Sunday 
morning at the dock of the 
Jantzen Beach Red Lion 
Inn following a 7 a m con 
tinentai breakfast and 
orientation at the Inn

Highlights of the cruise 
upriver will include detail 
ed insights into the 
geology, flora and history 
of such gorge landmarks as 
Crown Point, Multnomah

Straw berries 
Lime slices

In blender, whip 1 can 
pineapple until thickened 
Pour into pitcher or punch 
bowl Keprat with remain 
mg can of pineapple Add 
remaining ingredients 
Blend Sene Makes about 3 
quarts

BOFFO VEAL ROLLS
6 tablespoons butter or 

margarine
1/2 cup green onion.

• chopped
1 medium clove garlic, 

minced
1 cup soft bread cubes
2 cups unpared apple, 

coarsely chopped 
1/4 teaspoon salt
1 -4 teaspoon poultry 

seasoning
12 thin scallops of veal 

(about 1 1/2 pounds)
I lour

3/4 cup orange juice
1 /2 cup Bacardi light rum 

Candied crabapples or 
sauteed apple slices

Hot < ooked rice

Falls and Beacon Rock
Man's engineering feats 

at Bonneville Dam. as well 
as the relocated city of 
North Bonneville, will be 
described as lunch is serv­
ed aboard the yacht as it is 
lifted «I feet through the 
dam locks

Bradford Island fish lad 
der facilities and Nor­
thwest Indian Cultural ex 
hibits. the Sternwheeler 
Museum at Cascade lxx?ks, 
and the Great Blue Heron 
rookeries at Wells Island 
near Hood River will also 
be explored

After dinner at the Col 
umbia Gorge Hotel, a 
multi media presentation. 
“Columbia Gorge Celebra 
tion, " will be given by the 
Friends of the Gorge 
organization

Monday morning 
highlights include a visit to 
the Hood River County 
Historical Museum on the 
waterfront, busing through 
orchards along glacial fed 
Hood River, a wine-tasting 
tour of Mt Hood Winery, 
ending with a hosted lun 
cheonat Timberline lx>dge.

to include a discussion of 
alpine and glacial en 
v irons

Final leg of the jaunt will 
follow the pioneers' route 
past covered wagon drops 
at Laurel Hill Wagon 
Chutes, pause at the old 
Marmot Trading Post and 
then trod down parts of the 
Barlow Road past river for 
dings on the Clackamas 
River and Eagle Creek

Grant assists needy children
Clackamas Education 

Service District has receiv­
ed a grant to help needy 
school children in the coun­
ty. according to ESD 
Superintendent Bob Burns

The $3.000 grant comes to 
the ESD from the Robert 
Brady Charitable Founda 
tion Burns said U S Na­
tional Bank of Oregon ad 
ministers the Foundation 
and awards grant money to

Reservations for the 
tour, which includes $149 
double occupancy or $159 
single occupancy, are be­
ing taken at the ELC on 
Beavercreek Road 
southeast of Oregon City 
with space available for 40 
registrants

Telephone inquiries are 
welcome at 656-0155 or 
657 8400, ext 351 

organizations, such as the 
ESD, that are in a position 
to find children who need 
help

According to the terms of 
Brady's 1935 will, the 
money must be used “for 
the purchase of books and 
clothing for needy children 
of school age. in order to 
assist them in obtaining a 
proper education "

In skillet, melt 4 table 
spoons butter Add onion 
and garlic Saute, stirring 
often, until onion is golden 
Blend in bread cubes, apple 
salt and pouitr) seasoning 
Divide stuffing among veal 
slices Roll up each slice and 
secure with toothpicks 
Dust lightly with flour 
Brown veal in remaining 2 
tabi« spoons butter Add 
orange juice and rum 
Simmer, covered for 20 
minutes or until veal is 
tender Sene garnished with 
apples over rice Makes 6 
servings

BEST EVER 
BLACK BOTTOM PIE

1-1/2 cups chocolate 
cookies, crumbled

1/3 cup pecans, finely 
chopped

1 /3 cup butter or 
margarine, melted

1 tablespoon unflavored 
gelatin

1 /4 cup cold water
1 cup sugar 
2 tablespoons 

cornstarch

Firewood time is 
Homelite Time.

THIS MONTHS SPECIAL

We rent tough Home­
lite Chainsaws with 
12-24 Bars Sharp & 
ready to cut Call & re­

serve yours today

CHAINSAW RENTALS 
AND SALES TOO!

Homein«' 330 Chain Saw 
Plus Free Extra Chain now $314.95

Generators.

13 KW to 12 K W GAS OR DIESEL POWERED

Portland rent all
10101 SE STARK ST 

252-3466 Mon-Sat 8 to 6

Leonard’s Says Goodbye...

Dash salt
2 cups milk
1 eggs, separated
3 squares unsweetened 

chocolate, coarseh 
grated

1 4 cup Bacardi light rum
1 8 teaspoon cream of 

tartar
1 cup heavy cream
2 tablespoons Bacardi 

light rum
2 tablespoons sugar

In bowl, combine cookie 
crumbs, pecans and melted 
butter. 
against 
9-mch 
37 5 F

blend well Press 
bottom and sides of 
pie plate Bake at 
for 8 minutes. Cool

Combine gelatin and cold 
water, set aside In sauce­
pan. combine 1 2 cup sugar, 
cornstarch and salt Gradu 
ally blend in milk. Cook, 
stirring, until thickened and 
smooth Beat egg yolks with 
small amount of custard 
mixture Slowly pour into 
pan while beating briskly 
Cook over low heat stirring 
until very thick Do not

1700 Watt reg ‘599 00
ONLY *479.00

2250 Watt reg ‘720 00 
ONLY *576.00 

boil Blend 1-1 2 cups 
custard with chocolate, us­
ing wire whisk, until choco­
late is melted and mixture is 
smooth Pour into prepared 
crust . chill Blend softened 
gelatin into remaining cus­
tard Stir until dissolved 
Add 1 I cup rum l>et stand 
15 minutes, stirring occa­
sionally Beat egg whites 
with cream of tartar until 
foamy Gradually add re-

YES!
I would like to 
subscribe to the 
Sandy Post 
name 
address
----------------------------ph<

Bplease"btll me 
check enclosed

Yearly in QMiamis County
Yearly in Mullnomak County

(Im where m Oregon

Elwwhtre m Pacific Northwest

Elsewhere, pet year

ione

MAIL TO Hit Seedy Fest. F 0 Boi M Sandy 0« 17055

Open 7 dor *
10 8 Mor. Sat Noon 6 Su«

Rent top now 
movies as low as

Rent a Video Recorder:
*9” day Mon -Thur» z* * AOK
*14'’ day Fri.-Sun. Tj Djy$ * | U* *
No deposit required1 4k -—a. I W

• MtooftMotor Ctoseer* • •laet Totes • 8o(«a«ei gessar Roeorter •

Dixon’s Video Store
in Hoodlind Parli next to Sears Phone 622 3009

maining 12 cup sugar until 
mixture is consistency of 
thick marshmallow Fold in 
custard mixture Spoon over 
chocolate filling Chill sev­
eral hours or overnight. Just 
before serving. combine 
heavy cream. 2 tablespoons 
rum and sugar Whip to soft 
peaks Cse to decorate top 
of pie If desired, garnish 
with chocolate leaves 
Makes one 9-tnch pie

$9 00 
$10 00 
$11 M 
$14 00 
$1/00

I

NEW!
"Your local homo 

entertainment center 

RENT:
•Movies!
•Recorders

Public Notices
PUBLIC NOTICE

The Sandy Planning Com 
mission will hold o public 
two ring on Wednesday Oc 
tober 6 1982 to consider the 
request of Mr Gale Peterson 
lor a minor land partitioning 

tow lot 2500 section 11 
map DD T2S R4E within the 
City of Sandy Thw property is 
located on the east tide and 
fronting North Bluff Rood tm 
mediately across from thw in

o minor land partitioning of 
tai lot 200 section 14 T2S 
R4E and the annexation of the 
partitioned portion of tai lot 
200 and adjoining tai lot 400 
section 14 T2S R4E totheCity 
of Sandy

The property it located on 
the north tide of US Highway 
26 immediately west of the

Our lease is up in the Gresham Village so we ve chosen this time 
to consolidate Our Rockwood and Gateway Shopping Center 
stores will continue business as usual. Now is the time for 
HUGE SAVINGS! We purchased some of the items in the early 
1970 s when gold was CHEAP So you can get REAL BUYS on top 
quality items! !

The public hearing it 
tcheduled for 7 30 PM in the 
City Council chambers at Son 
dy City Holl Affected parties

testimony

The public hearing it 
tcheduled for 7 30 PM in the 
City Council chambers at San 
dy City Holl Affected parties 
are invited to attend and to 
give testimony

Don Wilson 
City Planner

P82 fl
9 30

Savings from 
45-90%

Don Wilton 
City Planner

P982 7 
9 30

PUBLIC NOYICI
The Sandy Planning Com 

mittion will hold a public 
hearing on Wednesday Oc 
tober 6 19B2 to consider the 
request of Mr Brod Pick mg for

SPfCIAl SOARD MUTING
The Board of Directors of 

Sandy Union High School N2 
will hold a Special Meeting 
Monday October 4 1982 at 
6 00pm Poorns 50 51 Poult 
Tucker Bldg

Our entire stock is being 
Liquidated !

RW io
9 30

Giles Fuel Co.
Fall Special

HEATING OIL
ALSO: 

Kerosene 
Stove Oil 
Gasoline 
Alcohol Fuels

99 PER 
C GAL

WOODS:
• Firewood 
e Presto Logs

* 
*
* 
* 
« 
«
*

DIAMONDS 
CHAINS 
BRACELETS 
EARRINGS 
RUBIES 
SAPPHIRES 
EMERALDS

and much more!

__________________

— ... To Gresham!
Prices drastically reduced for our final days.

200 Gallon* & Over C O D.
Prie»* Subject to Change Without Notice

ORDER FIREWOOD & LOGS FOR EARLY DEL VERY
FURNACE TUNE-UP SPECIAL

*34.95
Include* Fuel Filter, Nozzle & Test Efficiency

Expires 9/30/82

LAY-A-WAY Now For Christmas!
At these low prices you can hardly 
afford not to shop for Christmas. 
Lay-a-way now and pick up at our 
Rockwood store.

I 24-HOUR EMERGENCY SERVICE

CALL: 667-1060

Leonard’s Jewelers
In the Gresham Village Shopping Center 

(across from Fred Meyer on Burnsitie) 

665-9592


