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T h e  S ^ n fly  P o s t Home & Garden
/ 1 5 recipes illustrate

Bounty of growth brings out creative cook
by JUDE RAMSAY JENSEN

The bounty of the garden, berry 
patch and orchard brings out the 
creative cook in every gardener 
Gardeners from Sandy are no excep­
tion, as the following recipes i l ­
lustrate.

Two entrees, three side dishes, two 
desserts and one all-purpose sauce 
demonstrate versatility, simplicity 
and most importantly, good taste.

Pakora
Cut up bite-sized pieces of firm , 

fresh vegetables, eggplant, zucchini, 
mushrooms, onions, cauliflower and 
other vegetables. Coat them in a bat­
ter made from :

14 cups garbanzo bean flour 
(available at health food stores); 1 
tsp of tumeric, garlic, ginger and 
coriander powders; l tsp salt; 1 tsp 
baking soda or beer (for leavening); 
dash jalapeno pepper (optional); and 
water (enough to make a thin paste).

Deep fry to a golden brown — 
vegetables are still firm  — for about 
three minutes Cool a bit Serve with 
sauce made from :

Plain yogurt mixed with shredded 
cucumber and a dash of paprika and 
cumin powder

Home canner 
gauges to be 
tested here

Robert Nelson, a Master Food 
Preserver with the Clackamas Coun­
ty Extension Service, understands 
how people sometimes get tired of 
driving to Oregon City.

So he plans to bring the county's 
services to Sandy, where he lives. 
Nelson w ill be testing pressure 
gauges on home canners on Monday, 
Aug 12 at the Sandy Senior Center. 
Interested persons need only take the 
lid with the gauge on it

He advises a person to check the 
pressure gauges once a year, if possi­
ble

Mulch layer 
step in right 
soil direction

Putting a layer of mulch on the 
garden patch is a step in the right 
gardening direction. Mulches help 
keep garden soil in good condition for 
growing vegetables.

"Mulch acts to insulate garden 
soils," says Ray McNeilan, Oregon 
State University Extension home 
gardening agent. “ The mulch w ill 
keep warmth in the soil even if the 
weather turns cold for a brief 
period."

A mulch's insulating action on soil 
helps reduce soil temperature and 
evaporation of surface moisture dur­
ing hot weather Mulch also helps 
control weeds

Multching materials may consist 
of plastic film  or organic mulches. In 
general, clear plastic is not recom­
mended unless an organic mulch 
such as barkdust is applied over it to 
elim ite sunlight.

Clear plastic film  mulch allows the 
sun’s rays to enter the soil, and may 
cause soil temperature to increase 10 
degrees or m ore H igh so il 
temperatures increase water re­
quirements of plants and increase 
moisture loss due to evaporation.

Because black plastic film  ex­
cludes sunlight, it does not cause as 
large a temperature increase as does 
the clear film  Exclusion of light by 
the black film  also prevents weeds 
from growing underneath it. Before 
applying plastic film  mulch, make 
sure the soil is damp, says McNeilan 
Dry soil should not be mulched.

Organic materials having small 
particle size, such as sawdust, should 
only be applied to a depth of 1 or 2 in­
ches to avoid excessive compaction 
and allow au* exchange between the 
soil and the atmosphere.

I^iwn clippings may be used as 
mulch after they have been dried out 
Do not use grass clippings from a 
lawn that has been treated with weed 
k iller

Most wood sawdusts make good 
m ulches Red cedar sawdust, 
however, should not be used as a 
mulch because it contains mateials 
that are toxic to some plants

Bark chips are one of the most 
d e s ira b le  o rg a n ic  m u lch in g  
materials They are long lasting, not 
easily compacted and attractive

Other mulches such as pent moss 
or compost are good but must be pur­
chased or made by the gardener.

Mulch should be applied evening, 
McNeilan advises.

Recipe contributed by Diane T ille r 
of Sandy.

Spinach Quiche
Ingredients: Pie crust for one- 

crust pie; 1 large bunch spinach, 
washed (or Swiss chard); 2 green 
onions, chopped; 1 pint of half and 
half; 4 eggs, beaten; 1 cup sharp 
Cheddar cheese, shredded; salt, pep­
per, garlic powder and basil to taste

Steam spinach with onion until just 
wilted. Mix all remaining ingredients 
together well Pour into pastry-lined 
pie pan. Top with more shredded 
cheese. Bake at 400 degrees for 15 
minutes; reduce heat to 350 degrees 
and bake 30 minutes more Cool 
slightly before serving

Recipe contributed by Jude Jensen 
of Sandy.

Masters slate 
fair booths

Master Gardeners and Master 
Food Preservers w ill have a booth at 
the Clackamas County Fair on Aug 
13 through 18, according to Bob 
Nelson of Sandy.

The booths w ill be side-by-side, and 
people are welcome to stop by if they 
have questions on canning or garden 
ing.

The Clackamas County Fair w ill be 
held at the Canby Fairgrounds

2 TICKETS TO THE MT. HOOD FESTIVAL OF JAZZ
Simply f i l l  out th is fo rm  and deposit a t G resham  City 

Park, Saturday, July 27 a ll day. W inners w ill be d raw n 
just be fore  W oody H ite 's perform ance.

N a m e ________________________________________

A dd r e s _______________________________________

City ____________________P hone_______________

Sponsored by the Gresham Area Chamber of Commerce, 
various community service groups Gresham Downtown M er­
chant» (Woody Hite Big Band) and TJ'» Athletic» S Fete'» Pool» 
(Jozz Fun Run)

Asparagus a la Marge Jacoby
Steam fresh asparagus, broccoli, 

Brussels sprouts or cauliflower in 
half a can of chicken broth for a 
deliciously different taste

Recipe contributed by Marge 
Jacoby of Sandy.

Vegetable Casserole
Ingredients: 1 head broccoli; 1 

head cauliflower, 1 can cream of 
mushroom soup (or celery, onion); 
14 cups grated medium Cheddar 
cheese

Steam broccoli and cauliflower 
florets until almost tender Set aside 
Mix together soup and cheese in 
saucepan; heat on low until mixed 
and melted. Add sauce to the 
vegetables and put in casserole dish. 
Bake at 350 degrees for 15 to 20

Young America Y.W.C.A. 
Camp Westwind Give-a-way

WINNER
Benjamin King has won a 

one week stay at Camp West- 
wind.

All participants will receive a 
day pass to a Portland Beavers 
game.

While You 
LEARN
Tne Air Force Reserve can do some­
thing im portant fo r you' we'ii teach 
vou a skill you can use Earn pay while 
you learn Spena one weekend a 
m onth and two weeks a year w ith 
the  Air Force Reserve Get extra 
income plus other unique bene­
f its  it's a good dean Find 
out about your opportunity 
m the Air Force Reserve 

OPENINCS NOW

Aircraft Mechanics 
Avionlca • Pararescue Specialists

CaiiT(S03)~28t~M42 
Or Fill Out Coupon and Mall Todayl 
To: Air Forca Raaerva Racrulting Otflca 
» 4  ARRS/RS, Portland IAF, OR S72TS-27S7

AIR FORCE RESERVE
A GREAT WAV TO SEPVE

4-511-1006

G rab  a place on the law n w ith  your p icnic lunch or d in ­
ner & enjoy a day of fa m ily  en te rta inm en t. Festivities 
beg in  a t noon w ith  food & c ro ft booths; beer & w ine  garden 
w ill be open.

1:00-1:30 G resham  Com m unity Tunes from  Carousel 
2:00-2:45 O regon School of Music and Dance 
3:00-4:30 MHCC Jazz Band
4:30-5:00 MHCC Youth Choir
5:00-5:30 Costume Judging fo r Jazz Fun Run
5:30-6:30 Jazz Fun Run beg ins*
6:30-9:30 W oody H ite  Big Band**

minutes, or until casserole bubbles 
Recipe contributed by Vickie

Neilson of Sandy.
Oriental Brussel» Sprouts

Ingredients: 14 lbs. fresh Brussels 
sprouts, 1 5-ounce can w ater 
chestnuts, drained; 1 tsp soy sauce; 
V* tsp. seasoned salt (garlic, celery, 
etc.), 1 Tbsp butter.
'Steam sprouts for 15 minutes. Add 

remaining ingredients to sprouts and 
heat through until hot.

Recipe contributed by Evelyn
Engdall of Sandy.

Pesto
Ingredients: 2 cups chopped basil;

1 cup olive o il; 1 cup grated 
parmesan cheese; V« cup grated 
romano cheese; 3 cloves pressed 
garlic; 4  cup pine nuts or sunflower

seeds (optional).
Place all ingredients together in 

blender ja r ; blend to a creamy con­
sistency. This is an all-purpose 
sauce, dip or spread to use with 
anything. If  covered, it w ill keep in 
the refrigerator for a long time.

Recipe contributed by Diane T ille r 
of Sandy.

Any Fruit Crisp
Combine 4 cup6 prepared fru it 

(blueberries, apples, blackberries, 
raspberries, etc ); 4  cup sugar m ix­
ed with 2 Tbsp. flour

Put mixture in a greased baking 
dish.

Mix together: 4 Tbsp butter or 
margarine; % cup brown sugar; 4  
cup sifted flour.

Crumble brown sugar m ixture

over top of fruit. Sprinkle with cin­
namon (optional). Bake at 375 
degrees for 40 minutes

Recipe contributed by Evelyn 
Engdall of Sandy

Pam's Crumby Dessert
Ingredients: 1-14 qts. prepared 

fru it (rhubarb, apples, berries); 4  
cup melted butter or margarine; 1 
cup flour; 1 cup old fashioned 
oatmeal; 4  tsp. salt; 1 cup sugar; 1 
tsp. cinnamon.

Line a 9- by 13-inch baking pan with 
fruit. Combine all ingredients, except 
butter, well Add butter and mix 
thoroughly Sprinkle flour mixture 
over top of fruit. Bake at 350 degrees 
for 45 minutes, or until fru it bubbles

Recipe contributed by Susan 
Grand of Sandy

i


