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Try oatmeal (bread) for breakfast!

When the wind chill index is
down, a hot breakfast cereal seems a
logical way to put some heat inside
the body. This helps in decreasing
the body heat loss and packs a wal-
lop as far as nutrition is concerned.
While you're cooking oatmeal, cook
an extra two cups and make the ac-
companying recipe for Oatmeal Nut
Bread. These delicious loaves are
easy to make and make fine toast as
well as sandwiches for the lunchbox.

Not all recipes for oatmeal bread
call for cooked oatmeal, Some use
the flakes as they come from the
package. Recipes using dry oatmeal
will call for considerably more
liquid. Note, too, that the cooked
oatmeal must be cooled to luke-
warm before adding to the other in-
gredients. If it’s too hot it may de-
stroy the yeast.

T'his is a delicious bread that
toasts to a deep golden brown. It
slices well and makes a delicious
sandwich for the lunchbox. The re-
cipe makes three loaves which won't
last long if your bread eaters appre-
ciate delicious homemade bread,
However if there’s a chance it might
become stale, slice up a loaf into
small packages for the freezer.
When properly wrapped it holds
moisture and flavor for at least
three months.

OATMEAL NUT BREAD

B2 10 9% cups unsifted flour

2 teaspoons salt

2 packages yeast

| cup water

Y2 cup molasses

Y2 cup (1 stick) margarine

2 eggs (at room temperature)

2 cups cooked old-fashioned
oatmeal

I cup chopped pecans

In a large bowl thoroughly mix 2
cups flour, salt, and undissolved ac-
tive dry yeast

Combine water, milk, molasses
and margarine in a saucepan. Heat
over low heat until liquids are very
warm (120°F.-130°F.). Margarine
does not need to melt. Gradually

add to dry ingredients and beat 2
minutes at medium speed of electric
mixer, scraping bowl occasionally.
Add eggs, cooked oatmeal and |
cup flour. Beat at high speed 2 min-
utes, scraping bowl occasionally.
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Bar-B-Q Ribs
Tondor juicy ribs in our special
Barbecue Sauce.

Fried Chicken
Tender juicy chicken
cooked to your likeness

Fast Service
Right In & Right Out

A LARGE SOFT DRINK WITH THIS AD.
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This simple, nutritious recipe yields three fragrant loaves of Oat meal Nut Bread.

Stir in enough additional flour to
make a stiff dough. Turn out onto
lightly floured board, knead until
smooth and elastic, about 3 to 10
minutes. Place in greased bowl,
turning to grease top. Cover; let rise
in warm place, free from draft, until
doubled in bulk, about | hour.

Punch dough down; knead in pe
cans. Divide into 3 equal pieces.
Roll each piece into a 12 x 8 inch
rectangle. Beginning at an 8B-inch
end, roll dough as for jellyroll.
Pinch seam to seal. With seam side
down, press down ends with heel of
hand. Fold underneath. Place, seam
side down, in 3 greased 84 x 44
inch loaf pans. Cover: let rise in
warm place, free from draft, until
doubled in bulk, about 1 hour,

Bake at 400°F. for 30 minutes, or
until done. Remove from pans and
cool on wire racks. Makes 3 loaves
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North Portland
Carpenters’ Hall
2226 N Lombard St. (at Brandon)
Mon. 7:00 pm
Thurs. 9:30 am

Emanuel Hospital
2801 N. Gantenbein
Emanuel East, Room 2001
(Nursing Home)

Thurs. 7:00 pm
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The most successful weight loss program in the world
Join Any Class Anytime

doing it'alone.

For information call collect Portland (503) 297-1021, weekdays 8:30-5:00

can teach you

10 enpoy lots of y

favome foods

{wathun hrmuts)
nd still
weight v

nto JOOd ones N Us today
The fabulous 1982 Food
Plans are waitir ) along

with a lot of fnendly people

fo lose weight

It's easier J
hen you're not‘

Fellowship Baptist Church
4737 N Lombard St.
7:00 pm

Northeast Portland
5049 N .E. Sandy Bivd

Tues.

Mon. 7:00 pm
Tues. 9:30 am & 7 pm
Wed. 7:00 pm
Thurs. 7:00 pm
Fri, 9:30 am

(Marantha Church)
122 N.E. Skidmore

Sat. 9:30 am

Hours: 10: no am - 12: lll am, Mon. thru Thurs.
10:00

That much misused word “chauvinist”
from the
Chauvin,

5008 N. Interstate
Portland, Oregon

281- 7478

was derived
name of a soldier under Napoleon, Nicolas
His shameless sycophancy led to his name be-

coming a word meaning blind attachment to a group,
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Mayonnaise

32-O0unce Jar Limit 1
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MY ONNAD

Super Soft

Mrs. Wright's, 24-0z. Loaf

Assorted Flavors,
Half Gallon

Combination

Not To Exceed 30% Fat Content
Approximate 5-Pound Pkg.

Limit One 5-Lb. Pack

(Additional Or Smaller Pack. Lb. $1.09)

Boneless Natural
Top Sirloin Turkeys

Whole, 12 To 15 Pounds Manor House
Ideal For Steaks To Broil 10-22Ib. Turkeys

Lb. $219

Beef Round
Tip Roast

Lean, M?dty Roast
Pmchcal Waste Free

1 $27°
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Sateway
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Safeway Multiple Vitamins

Prices Effective Wed. Jan. 27 Thru Tues. Feb. 2 at Safeway in the Portland Area.
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Vicks NyQuil | Toothpaste
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$999

250 Ct

Sausage, Pepperoni, or

| Town House, 10.75-0z. Can

929°
For

Town House Red Beans i 99¢
Pillsbury BiSCUItS aums. 75 4&. 99¢
Lucerne Quart Yogurt s> 99¢
Bel-air Frozen Dinners x% = 79¢
Shoestring Fries % 3. 99¢

20-0z. Size

50 Lb Dry Dog Food =, $999
, 2-Liter Pop
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Dlet or Mlxers

No. 1 Russet Potatoes

Bake, Boil, or Fry ... 10-Pound Bag

Minneola Tangelos

Extra Fancy, Snapping Fresh 3 Pound Bag
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Number 1 Carrots



ltXM.lt

