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by Ethel Moore
vegetables,

If you haven't tried brown rice in a
good while, you could be in for a flavors of 1t
taste treat. Some foods just naturally
add a special lift to a meal. One of
these 1s brown rice, with its delight
fully **nutty'’ flavor and interesting

chewy texture. Today's brown rice 1 cup brown rice

offers a change of taste, while pro 2 tablespoons oliv

viding a nutrient bonus of B 1 medium on

vitamins 1 clove garlic
Brown rice is satisfying served 1 pound zuct

alone or as a marvelous accompani 2 medium tomatoes
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Frozen fish
savings!

Fish Fillets

24 oz. pkg. Reg. 3.49

Fish Kabobs

16 oz. pkg. Reg. 1.89

Fish & Chips

16 oz. pkg. Reg. 1.69

Fish Sticks

20 oz. pkg. Reg. 2.55

638.

All Weather
Rein

% ‘x50 hose with brass couplings Not
affected by hot sun or cold
#1603

h Garden Centers or arely S L) J

iIN |

At |
- Charcoal

Lighter

Fluid
L._..,_ ==

19:

Fred Meyer
Charcoal

T
% 0 . Quart Quick and easy
- start your bbq N 1 N
Fred taste and r

- 4

Walnut Park
Grand
Re-Opening
Continues

N
oy
Lighter Fluid &/

4

$

for

Baby Ruth or

Butterfinger
Giant Bars

Reg.
30*

1z Baby Ruth or 2 8 0z But
terfinger MNougat center rolled
nuts and coverad with ct
flavored coating by Curti

ment dish when ¢

herbs. The recipes borrow traditional

he Orient, France and
tare or tor the tamily. Enjoy!

PROVENCAL BROWN RICE

on, choppead

Fred Meyer Coupon

Chili

g
z

f

Fortland Observer Thursday, July 26, 1979 Page 7

ymbined with fresh Y2 cup halved pitted ripe olives

fruits, cheese 1 teaspoon basil
1 teaspoon salt

Ya cup grated Parmasan cheese

Spain to create superb dishes for party

Cook rice according to instruc
tions. Meanwhile, heat oil in 12-inch
skillet, Add onion and garlic; cook
until omon is tender, but not brown
e oil Add zucchini; stir. Cover and cook
over low heat just until zucchini is
about 10 minutes. Add
tomatoes, olives, basil and salt: stir
and heat. Stir in hot cooked rice

minced tender
hini, sliced

hopped
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eanuts Great for travel or snacks Buy
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Shop 9 am to 10 pm
7 Days A Week
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Brown rice recipies add ethnic flavor

Sprinkle with cheese. Makes 6 ser
vings.

BROWN RICE WITH
HONEYED APPLES

1 cup brown rice

2 tablespoons butter or margarine

2 medium cooking apples, cored

and chopped

Y& cup honey

% cup coarsely chopped walnuts

% cup sliced celery

1 teaspoon grated orange rind

Cook rice according to instructions.
Melt butter or margarine in 10-inch
skillet. Add apples and honey. Cook
and stir care 'ly until apples are ten
der, but still hold their shape, about §
to 8 minutes. Stir in hot cooked rice,
walnuts and celery. Sprinkle with
orange rind. (Makes G servings)

PORK & RICE ORIENTALE
1'% pounds boneless pork, cubed
1 clove garlic, sliced
1 tablespoon cooking oil
1 cup brown rice
2% cups water
2 teaspoons salt
2 teaspoon ginger
| package (6 ounces) frozen pea
pods, thawed*
1 cup sliced celery
6 green onions, cutin 1-inch lengths
2 tablespoons soy sauce
1 jar (2 ounces) sliced pimiento,
drained

Brown pork and garlic in oil in a
10-inch skillet. Add rice, water, salt
and ginger; stir. Bring to boil. Cover
and cook over low heat until meat is
tender and all liquid is absorbed, 50-
60 minutes. Stir in pea pods, celery,
green onions and soy sauce; heat
about 5 minutes. Garnish with
pimiento. (Makes 6 servings)

* To thaw pea pods, place package
under hot running water.
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Garden Tips

Evidence of careless or overen-
thusisastic use of weed killers,
especially on lawns, is showing up
on tomato plants, grape leaves and
all sorts of flowers that have been
damaged by drifting spay. Apply
weed killers in the early morning or
late evening when the air is more
hkely to be still, Above all, don't
spray when the wind is blowing.

I'he weed-killing properties of a
“weed and seed” combination can
also damaage ornamental and gar
den plants. The chemical can
evaporate on hot days and the vapors
produced make contact with nearby
plants

Untimely June rains can cause
cherries to split. Splitting does not
harm the eating quality of the
cherries. Heavily damaged cherries
can be dried in a home food dryer as
an alternative to eating them fresh or
canning them. Dried cherries are
similar to raisins. Both sweet and pie
cherries can be dried

When the rhubarb and asparagus
harvests are fimished for the season,
the beds need some clean-up and
weparation for next year's crop. The
reds should be cleared of weeds and
erass and then fertilized with a com
slete fertilizer, such as 10-10
10, at a rate of one pound for each
100 square feet. Water the beds
horoughly after applying the fer-
ilizer
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She’s pregnant.
She's deserted.
She needs help.
She should call

249-5801
Birthright

free confidential
counseling for
pregnant girls
4023 N E Halsey
Just off Sandy Bivd




