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What'’s Cooking?

Basque dish adds spice to brunch

by SARA SEWELL
For The Post

BASQUE SCRAMBLED
EGGS

8 eggs
'2 teaspoon salt

!4 leaspoon pepper

3 tablespoons olive oil

1 large onion, finely chop-
ped

1 large green pepper, seed-
ed and chopped

2 cloves garlic, minced and

2 large tomatoes, peeled
and chopped
2 canned pimentoes, drain-
ed ' 1chopped (optional)
1 teaspoon marjoram
leaves
Finely chopped parsley

Beat eggs lightly with
salt and pepper. Set aside
Heat oil in wide {rying pan
over medium heat. Add
onion, green pepper, garlic
and cook, stirring until
onion is soft. Add tomatoes,
pimentoes and marjoram
Cook, stirring often for
fiveminutes

Add egg mixture and
reduce heat to low. Stir
gently until cooked to your
liking. Sprinkle with
parsley. Serves 4-6

From the files of Ann

Sulzbach, Redwood City,
Calif. This is an excellent
dish for a  hearty
breakfastor brunch

SPINACH-CHEESE

SOUFFLE

3 tablespoons margarine

3 tablespoons unbleached
flour

'z teaspoon salt

'z teaspoon dry tarragon
one-eighth teaspoon ground
nutmeg

1 cup milk

1 cup shredded Swiss
cheese, 4 oz

6 eggs separated

'z cup spinach, cooked,

squeezed and chopped
Preheat oven to

375

Melt three tablespoons in
three-quart pan over
medium heat. Stir in flour,
salt, tarragon and nutmeg.
Cook until bubbly. Stirring,
pour in milk slowly

Cook, stirring until mix
ture beoils and thickens
Add cheese and stir until
melted. Remove from heat
and stir in egg volks one at

a time. Mix until well
blended. Stir in spinach
Set aside

Beat egg whites until soft
moist peaks form. Fold
half of white into cheese
mixture. Then fold in re-
maining whites. Pour into
well buttered two-quart
souffle dish. Bake 30-35
minutes or until souffle is
golden and feels firm when
lightly tapped. Serve im-
mediately. Serves 4-5

From the files of Ann
Sulzbach, Redwood City,
Calif

State fair readies
‘83 premium books

Premium books for the
1983 Oregon State Fair will
be available for distribu-
tion by June 30

According to Sheila
Hedlund, fair activities
manager, people wishing to
receive a copy should call
or write immediately,
specifying which depart-
ments are of interest to
them. Departments are
Agriculture—horticulture,
wine, art, floral, hobbies,
home economics, horse
show, livestock,
photography (Oregon

Salon and International
Salon) and poultry
Entrants from last year's
state fair will automatical-
ly receive their premium
books, so they need not
make a request this year.

People who did not par-
ticipate last year may
write to Oregon State Fair,
2330 17th St. NE, Salem, OR
97310, or call toll free
1-800-426-7813, ext. 3247

The 1983 Oregon State
Fair runs from Aug. 26
through Sept. 5

HERB SWIRL ROLLS

1 one-pound loal (rozen
bread dough

3 tablespoons
melted

2 tablespoons dried chop
ped chives

2 tablespoons
parsley

'y teaspoon dill
!4 teaspoon garlic powder
Dash salt

One-eighth teaspoon pep
per

| egg

2 tablespoons sesame or
poppy seed

Roll dough on lightly-
floured board, after it has
been thawed. Roll 12 by 14
inches. Spread melted but-
ter over dough. Mix herbs
together and sprinkle over
butter. Beginning with
14inch side, roll dough
tightly in jelly roll fashion

Cut dough into 12 equal
pieces. Place each piece
seamside down on greased
cookie sheet pan. Mix eggs

butter,

minced

with two tablespoons water
and brush on each roll
Sprinkle with poppy seeds
or sesame seeds. Allow to
rise two hours or until rais-
ed properly. Bake in
375-degree over for 12-15
minutes

From the files of Linda
Verdoorn, Boring

UNBAKED
CHEESECAKE

2 envelopes plain gelatin, 2
tablespoons
Three-fourths cup sugar
!4 teaspoon salt
2 egg volks
1 cup milk
1 teaspoon grated lemon
rind
1 4ablespoon lemon juice
1 teaspoon vanilla
3 cups creamed-style cot
tage cheese
2 egg whites
4y cup sugar
1 cup whipping cream,
whipped stiff
Mix three-fourths cup
sugar, gelatin and salt in

sauce pan. Beat egg yolks
and milk together, add to
mixture in sauce pan. Br-
ing just to boil over
medium heat, stirring con-
stantly. Remove from
stove, stir in lemon juice
and rind, plus vanilla. Cool.

Sieve cottage cheese or
blend in blender. Put into
large mixing bowl, stir in
cooled gelatin mixture and
chill until mixture mounds
Beat egg whites until
frothy, add one-fourth cup
sugar gradually and beat
until stiff. Fold into cheese
mixture.

Add whipped cream
Turn into $inch by 9%inch
by one and three-fourths
inch pan. Sprinkle with
graham cracker crumbs.

Crumb Mix: Mix half cup
graham cracker crumbs
with '4 teaspoon cinnamon,
s teaspoon nutmeg and
one tablespoon sugar.
Serves 10-12.

—~From the files of
Lucille Williams, Grants
Pass.
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CONCRETE READY MIX TELEVISION SERVICE
MT HOOD READY MIX TV & Radio
Ready Mix Concrate Crushed W Service

Rock  Send snd Grawel T ed Service
Phone 6686515 3 GL"L'}T :I.::: C!B;:l'ﬂt:lz:(.:. ;
PMant located st Firwood Junction m_'ym c,ﬂY-lﬂ s.'v'“.
PUMP & SUPPLY TAX CONSULTANT

Fairbanks - Morse - Red Jocket
SALES snd SERVICE

D & A PUMP & SUPPLY

ALLMAIN TAX SERVICE
Cedar Plaza Bldg. Suite No. 12

Bookkeeping & Income Tanes
Pickup & Delivery

654-2683 668-4902 668-8051
SAND and GRAVEL
This space ROCK CREEK SAND
for rent! Wihaote b W
Phone 668-5548 658-3138

MT. HOOD CO

JUNE 18

JURIED CONTESTS “OP' STAGE” STRAWBERRY RUN
"""‘"’:'U ﬁ""’f’ IN CHILJREN'S PARK IO ilometovs and 3 hilometers
mu andﬂqw]tzd ttems Q9!|'¢:t1.|vl:wry Clown ;‘ﬁ;‘f{l?% time O a.m.
needlework | Performance gt
chaldven's coloring contest "On the Eﬂﬂ with ’;‘;:: and Toad"
tre
SPECIAL EVENTS
nuw. hily society show Dance & Doetry SPORTING EVENTS
square dance demonstration 50's Dance Mime Hwmencan Legion Baseball
qualt show with Sh-boom Tournament
“world's largest” gavage sale  m the old fashiomed field games - .
Hoodvew Fmateur 7PM -npm puppet show r(:'"::‘;l?" Dept. Invitational
’hl?:hom Mm vy ‘:“" tournament
dunk tank o by ‘ Mf,:dmm Owegon Champron Chess (Challenge
ovegon water color society cntique i - actwties < FOR MORE INFORMATION
- 667-7260
cupcake walk ”
OVER 40 FOOD, FOOD CONTINUOUS MT
HANDICRAFT AND LIVE .
BOOTHS | MORE FOOD | ENTERTAINMENT HOOD

A FUN DAY FOR THE
ENTIRE FAMILY

,MUI\IITY COLLEGE'S

10AM -6 PM

COMMUNITY
COLLEGE

Thurs . June 16, 1983 (Sec. 1) SANDY (Ore.) POST - 9

" Gy

CHINA RAINBOW

Restaurant
841 E. Powell 661-6055

FamiIEy Style Dinners
oiunere . GET 3rd FREE

DINNERS . . .
WITH THIS COUPON  EXPIRES 6-30-83

JOE LEWIS KARATE STUDIO

851 E. Powell 667-3334

2 FOR 1 SPECIAL

REG. *24.50 per person

INTRODUCTORY COURSE OF 5 PRIVATE LESSONS
WITH THIS COUPON  EXPIRES 6-30-83

GRESHAM
PLAZA

Located at the coi
of Cleveland & P

50"

ol

YAMAHA MUSIC CENTER

843 E. Powell 666-5244
Sheet music, Lessons, Pianos, Organs, Keyboards

20% NEW EVERETT

OFF PIANOS

WITH THIS COUPON EXPIRES 6-30-83

GRESHAM SOCIAL CLUB

845E. Powell 661-1616

910 o S

WITH THIS COUPC'N EXPIRES 6-30-83

LIS coPY CENTER

855E. Powell 667-8333

* 10% orr SRiNTING

WITH THIS COUPON EXPIRES 6-30-83

BRASS TOKEN VIDEO ARCADE

859 E. Powell 666-5234
AND MINI-PUTT GOLF
10

$‘|00

_ﬂ, ARCADE ........roxms...
B MINIPUTT . . o . o HOAES .

WITH THIS COUPON EXPIRES 6-30-83

VIDEO RECORDER
RENTA Otler Good & Nr:-u;nn
Limit | Par Family Per ¥
1.D. R ulr.d Deposit may be necessary. May not be used in conjunction with
olho ers. Huge selection to Choose From. We Have Video Game Rentals from

s 95839 E. Powell 666-5234
6 INCLUDES: 1 FREE MOVIE RENTAL
$1aDaoy.

WITH THIS COUPON EXPIRES 6-23-83

EAST POWELL

INSURANCE & INVESTMENTS

837 E. Powell 661-1353

I 5% FOR NO TICKET/NO
discoun

ACCIDENT FOR
20% DISCOUNT ot ionsiation with quatitied fimer

LAST 3 YEARS.
1 hour consuliation with qualilied tnand ol planne:
WITH THIS COUPON EXPIRES 8-1-83

cy FREE

FIRST AMERICAN TITLE & ESCROW

857 E. Pov !'Blvd., Gresham, Or.

FOR FAST AND
EFFICIENT SERVICE

cal 667-1333

Coming Soon!
GRESHAM
HOBBY SHOP

WATCH FOR OUR
GRAND
OPENING!

Mobil
SERVICE STATION
887 E. Powell, 6616459
Full Service, Oil,
Lubes, And Low
Priced Gas

J
'

¥




