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Basque dish adds spice to brunch
KARA SEW ELL SOl’F F L E  n m u  iw i m u i i s with two tablespoons water sauce pan Beat egg
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BASQUE SCR AM BLED  
EGGS

»eggs
■2 teaspoon salt 
1« teaspoon pepper 
3 tablespoons olive oil 
I large onion, finely chop­
ped
1 large green pepper, seed 
ed and chopped
2 cloves garlic, minced and 
pressed
2 large tomatoes, peeled 
and chopped
2 canned pimentoes. drain­
ed 1 chopped ioptional)
1 teaspoon m a rjo ra m  
leaves
Finely chopped parsley

Beat eggs lightly with 
salt and pepper Set aside 
Heat oil in wide frying 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 
l ik in g  S p rin k le  w ith  
parsley Serves 4 6

-F ro m  the files of Ann 
Sulzbach, Redwood City, 
Calif This is an excellent 
dish fo r a h earty  
breakfastor brunch

S P I N A C H - C H E E S E

3 tablespoons margarine 
3 tablespoons unbleached 
flour
1> teaspoon salt 
1i teaspoon dry tarragon 
one-eighth teaspoon ground 
nutmeg
1 cup milk
1 cup shredded Swiss 
cheese. 4 ox 
6 eggs separated 
*i cup spinach, cooked, 
squeezed and chopped

Preheat oven to 375 
degrees

Melt three tablespoons in 
th re e -q u a r t pan o ver  
medium heat Stir in flour, 
salt, tarragon and nutmeg 
Cook until bubbly Stirring, 
pour in milk slowly

Cook, stirring until m ix­
ture boils and thickens 
Add cheese and stir until 
melted. Remove from heat 
and stir in egg yolks 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

HERB SWIRL ROLLS

1 one-pound loaf frozen 
bread dough
3 tablespoons b u tte r , 
melted
2 tablespoons dried chop­
ped chives
2 tablespoons m inced  
parsley
11 teaspoon dill 
14 teaspoon garlic powder 
Dash salt
One-eighth teaspoon pep 
per
1 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  
14-inch 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

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 p ro perly . Bake in 
375-degree over for 12-15 
minutes

—From the files of Linda 
Verdoorn, Boring

U N B A K E D
CHEESECAKE

2 envelopes plain gelatin, 2 
tablespoons
Three-fourths cup sugar 
*>4 teaspoon salt
2 egg yolks
1 cup milk
1 teaspoon grated lemon 
rind
1 tablespoon lemon juice
1 teaspoon vanilla
3 cups creamedstyle cot­
tage cheese
2 egg whites
44 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. Rem ove 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 m ixture 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 9-inch by 9-inch 
by one and three-fourths 
inch pan Sprinkle with 
graham cracker crumbs.

Crumb M ix : M ix half cup 
graham cracker crumbs 
with 4, teaspoon cinnamon. 
44 teaspoon nutmeg and 
one tablespoon sugar. 
Serves 10-12.

—From  the file s  of 
Lucille Williams, Grants 
Pass

CHINA RAINBOW
\ Restaurant

841 E. Powell 661-6055
Family Style Dinners 

dinners . . . GET 3rd FREE
WITH THIS COUPON EXPIRES 6-30 83

Classified Business,

State fair readies 
'83 premium books

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

A ccord ing  to Sheila  
Hedlund, fa ir activities 
manager, people wishing to 
receive a copy should call 
or w rite  im m ediate ly , 
specifying which depart­
ments are of interest to 
them Departments are 
Agriculture—horticulture, 
wine, art, floral, hobbies, 
home economics, horse 
show, liv es to c k ,
p h o tog rap hy (O regon

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 
F air runs from Aug. 26 
through Sept 5.

r»

GRESHAM SOCIAL CLUB
845 E. Powell 661-1616

0*4 $ T A  O N  ALL 
■ U O FF PERMS

WITH THIS COUPON EXPIRES 6-30-83

rarraffiETCï» COPY CENTER
855 E. Powell 667 8333

O N  ALL 
OFF PRINTING

WITH THIS COUPON EXPIRES 6-30-83

M UNITY COLLEGE’S

Sz,x .5-
m t . hood co BRASS TOKEN VIDEO ARCADE

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

10
ARCADE.........  . . . TOKENS . .

MINI-PUTT................ holes . .
WITH THIS COUPON EXPIRES 6-30-83

GRESHAM VIDEO SYSTEAAS
_  839 E. Powell 666-5234S £  95 VIDEO RECORDER

D C K IT A I  OWer Good 6 /1 9  thru 6 /23  
H  l \C P I  I M L  Limit I Per Family Per Day

INCLUDES: 1 FREE MOVIE RERTAL
1.0. Required. Depatit may be necettory. Moy not be u»ed in conjunction with 
other otfers. Huge selection to Choose From. We Hove Video G am e Rentals from 
$) a Day.

WITH THIS COUPON EXPIRES 6-23 83

JUNE1
JURIED CONTESTS
strawberry desserts
jams and jellies
guilts and quilted items 
needlework
children s colonnq contest

SPECIAL EVENTS
»  w lily society skow 
square dance demonstration 
quilt skew
"world's largest’ garage sale 

hfoodvsew ftmateur 
Kactio f xMnt

glass blowing demonstrations 
dunk tank •  bingo 
oregon water color society critique 
group exkibition

"OP* STAGE1*
IN CHILDREN'S PARK

Strawberry Glown

Special Performance 
”O n  tke tsoad unffc Prog and Toad" 

Heu> Pose Theatre

TO A M - 6  PM
STRAWBERRY RUN
IO kilometers and j  kilometers 
starting time Q  a.m.
m H G Q g y *

EAST POWELL

INSURANCE & INVESTMENTS
837 E. Powell 661-1353

FOR NO TICKET/NO15% discount
A A R /  f M f Z * A I I 6 1 T  New home credit on Homeowners Policy FREI ZU /R L / l j v U U r l  1 1 hour consultation with qualified fmonctoi planner

WITH THIS COUPON EXPIRES 8 1-83

5O’s 'Dance 
usffc Sh-boom
in tke ijym
7 P m  - a

Dance &  Poetry 
Mime

old fashioned field games 
P  m  puppet skow

cartoons 
fnsbet contest

games and more games 
free activities

fingerpnnting cklldren 
cupcake walk

OVER 40 
HANDICRAFT 

SOOTHS I FOOD. FOOD 
AND

MORE FOOD / CONTINUOUS
LIVE

ENTERTAINMENT

A FUN DAY FOR THE 
ENTIRE FAMILY

SPORTING EVENTS
ftmencan Legion Paseball 

Tournament

fjresham Pire 'Dept Invitational 
pickle ball 
tennis tournament

Oregon ( hampion (¡hess ( 'hallenge

FOR MORE INFORMATION
ÓÓ7-72ÓO

M T .
H O O D
C O M M U N IT Y

FIRST AMERICAN TITLE & ESCROW
857 E. Pov •• Blvd., Gresham, Or.

FOR FAST A N D  
EFFICIENT SERVICE

cu 667-1333
Mobil 

SERVICE STATION 
887 E. Powell, 661-6459

Full Service, Oil, 
Lubes, And Low 

Priced G at

Coming Soon I
GRESHAM 

HOBBY SHOP
WATCH FOR OUR

GRAND  
OPENING  I


