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Have a happy (not heavy) Thanksgiving
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ROA i f  I I  KM  > HKt I S /

WdAdt «Aouf *  or 7 wnini Htu'
ttnrHu/B, *ny /d /fo re n  <«r> 7N rrZr«*rrufn/ 
ur /rnzrrv lot lit luff u*t

w ith Apricel Saute

U w  e 6  1« 1 pound turkey breael Preheat ova*»
tu 12$°» Remove and dhaard ar»> •■ » •a  fat 
from turkey and, uung paper towel», pal turkey 
dry . yprtnkle bone vde with I leatpoon tall and 
1/8 teatpoon each thyme leave* and peppe'
Spray tookm g tack with n o n tlk k  took mg «pray 
and plate in «hallow roatlm g pan Set turkey 
breast, «km side up, on r« k .  H meal thermome 
ter it  tu be used inw rt into thickest part of 
breast, being careful thermometer doe* not 
touch bone Roast turkey until thermometer 
registers |MOUI  , I to )  1/1 hours, l e t  turkey 
stand tor IS m inute* before carving Remove 
and discard skin Carve and weigh portions, 
serve I  ounces slued turkey per portion  
7 i/. 7» wri-irtg provide»

Zd oum et Poulin /
/  »e rung /YoZrrrt

i / G /  /  i / y / Z  Hi NDU S
MuOet 4 »ererng*
I leaspocm each maetarme and olive ml 
1/4 tu p  mm<ed shallot«
I  (UP t b h  tulienne cut zucchini and

t rook neck tquath
1/2 cup lulienne cut carrots blanched
1/2 teatpoon salt
1/8 teaspoon each pepper and

crushed thym e leaves 
4 long scallion tops (green portion),

blanched
In 9  meh skillet combine margarme and oil and 
heal unid margarine •» bubbly and hot. add 
shallot* and vault u n i4 softened Add rucchmi, 
CfWflUMcB squash and cariols cpr.nkle a 'th  
seasonings and saute until vegetables are tender 
crisp, about 4 minutes Divide vegetable mia 
lure into 4 equal bundles and Hr each bundle 
with a scallion top
/m b  «rrvoig p/rn«det 7/4 < «P LtO'Itii k'rgr 
Zdh/es. /  7/d «ers me* Vt̂ rlitNr\ 7/2 crrvrne 
ftlli

» .  Menu
APPLE CIOERIunltrmmnd). I frying 

ROAST TURKEY BREAST with 
APRICOT SAUCE 

STUFFING BALLS 

VEGETABLE BUNDLES 
MUSHROOM SPROUT SALAD with 

SPICY MUSTARD DRESSING

CHAMPAGNE or WHITE WINE.
I frying

PUMPKIN CHIFFON PIE 

COFFEE or TEA

o<xxxxxxxxxxxxxxxxx>

APKICOI SAUCL
WaAr ■ I  sersutg*. thutil 2  /uhfrig’oon» nA h 

urn IfliOYYti i  on he ifh iB t'tlfJ  nt 
llttttrtl htt lltltttp uif

Set«« w ith Roast Turkey Breast

1/4  tu p  reduied calorie apricot spread 
( t h e  atone* per 2 teaspoon»)

2 tablespoon* plu* 2 leasp'ion* »berry
2 tea*p«»«m* cornstarch
I packet instant chicken broth and 

seasoning mia
1/4 tu p  water
In  small saucepan combine apricot »pread. 
sherry, ci»rn»laith, and broth mis gradually 
stir m water Hr mg mis lure to a boil and cook 
for » mmoles Four haf* of m iviure m to blender 
container and process until smooth, return to 
saucepan and »Hr to  Mend with remaining aprl> 
cot m istu ie  Cook iusl untd heated

7 m h »eey.ny pro»n/r* 7/1 serving 7 aZ'd*. 
IJ u K u l ir i  4z»nz«i7Z> 7 »un/»

S JW riN G  HAILS
MuAn 4 Wo/cM or 7 vernny Mnz7 vervrng»

2 teaspoons margarine
1/4 < up diced onion
1/2  io p  ya%h »hopped mushrooms and 

diced celery
4 slices day old enriched white bread.

lightly toasted and cut into 1 /2  <nch cubes
1/4 cup water
I egg lightly beaten 
I 1/2 teaspoon* chopped Iresh parsley 
1/7 teaspiMin (1 /2  packet) inslant chicken

iwoth and seasoning mia 
l/B  teaspoon each thyme leaves and

ground sage 
Dash pepper

1 In small skillet heat margarine until bub 
My and hot. add onion and savtf until soil- 
m ed  Add mushrooms and celery and saute 
until celery It lender crisp, about 4 minutes

2 In  bowl combine bread cubes with mush 
room nurture , add remaining ingredients and 
Itn * until slulfmg |gm oitl

I  Spray tookle sheet with nonstick cook 
•ng cprey Using an ue cream scoop, or your 
hands, form stuffing into 4 balls and arrange 
balls on sprayed sheet.

4 Hake ai ) 1 4 ° f  until stuffing halls are 
lightly browned, 20 lo  24 minutes.
7urh »an »ng provide» 7/8 wrvrng Piottm 
(1/4 I ggA 7 »er» »»yg Rregd. 7 rgh/e«poon I Hftiltd 
Vege» tblti. 7/2 serving Vegrigh/rt,- 7 /2  «ervmg 
7uf». 7/8 *ar»,ng (otroi

M lA t
Grapefruit. I serving
Ready to  I  at I  r tra f, 1 serving
Skim M ilk , 1/2 serving
Beverage

M ID D A Y  M ( A l

H O I ID  A t  W7 V /'

E V IN IN G  M fA L
Tumalo in M ixed Vegetable luice. 1/4 serving 
Tuna, 2 1/4 to I ounces, with I teaspoon

KetJuird-t alone Mayonnaise 
Lettuce Leaves and Tom aloSlices  
Skim M ilk , 1/2 serving
Beverage
S NAt AS, AT F L A N N ID  TIM ES

Flam tm tlasored Yogurt, I serving.
Graham ( rackrrs. I serving

W n m  InfermaHan
tfvn «pid itutlh Add I 1/4 lo 2-1/4  
servings Bread and I to 1 servings 
f ruits to menu
iouih Add 2 to I serving» Milk lo  menu

MUSHROOM SPROUT SALAD WITH 
S /’/ f  V t f<  SZ \K U D K t  S S / \ ( .

«/«Art 4 »ervrngs
Salad
I medium cucumber, scored and thinly slued 
1/2 cup each alfalfa sprout* and

fapanese enoki mushrooms*
1/4 cup Ihiesly slued radishes 

PrfSSHSg
1/2 teaspoon Di,on style mustard
1/2 small garlic clove minced
I tablespoon plus I  1/2 teaspoon* 

rk e  vinegar
1 tablespoon water
2 teaspoons olive oil

7« 2*reppre 4 « /« / On round platter arrange cu 
cumber slues In circular pattern, overlapping 
slues, arrange alfalfa sprnuis m center and top 
with mushrooms Decoratlvely arrange radish 
slues in between cucumber slues

lo Prtpon Dttwmii In  small bowl combine 
mustard and garlic, gradually stir in vinegar, 
water. and oil Four over salad and serve imme

/m b  serving provide» I 1/8 se. vtnf\ kegr 
I4blt\ 7 /2  wvni 7d /i
•Regular mushroom», slued, may he substi 
luted

PUMPKIN CHIFFON PH
Hubll 8 ot »*. J/ »ervorg»

jn» /rZ fu w rt «gn be re/ngrrgred nt 
Irofrtt lot lulutt u m

C'YM
12 graham crackers (2 1/2 wcti squares), 

made m to crumbs
2 lahlespoons plus 2 teaspoons margarine 

Filling
1 envelope untie*»red gelatin
1/4 cup wafer
2 rggs »eparated
2 l a Me spoons plus I tgaspown firmly  

packed light brown sugar
2 leMetpoon* thawed frozen corurnira ied  

orange tuue
1/2 teaspenm apple p>e spur
1/4 teaspoon ground cinnamon
I  »up canned pumpkin
1/2 cup tanned mantlarm orange sections 

(no  sugar added)
G <ni«h
l / l  cup thawed frozen deny whipped 

lopping (12  calwries per leM etpoon)
Strips of mange peel
to h f i ip r  Ctu î oven to  124**1 In
bowl comMrse graham tracker crumbs and mar 
ganne, mtving thoroughly. Using back o l a 
vpoon, press crumb m isture over bottom  and 
u p  sides ol a 7-inch pie pan Bake until crisp 
and brown. 11 to 14 minutes. Remove lo  wire 
rack and let cool
lo htfiotr hhm^ In  small howl vprmkle gel a 
tin over water and let slant! io soften In lop of 
duuM r boiler beal rgg y»dkt with sugar until 
well combined, stir m orange tuue, apple pie 
spue, cinnamon, end gelatin m a tu re  Cook over 
simmering waler. stirring constantly, until grla 
tin is dissolved and m ixture is slightly thickened 
(coats the back uf a spoon), stir m pumpkin. 
Remove top halt of double boiler ’nxn water 
and let m ixture cool for about 10 minutes

In  bowl beal rgg whites until stiff peaks 
form . gently fold whites into pumpkin m ixture  
Spoon orange sections into cooled crusts, lop 
with pumpkin m ixture and refngriate until set, 
about 1 hours.
Io  S trv t Using a pastry bag. pipe topping 
around edge of pie, saving a dollop for center, 
garnish center doflop with orange peel 
7u»b serving pro»»det 7 /4  serving Tbo/em 
/7 /4  7 gg/. 1/4 H't,*l, 1/8 cup 7 «mured
VegrZuhZe*. I Ion. 1/4 iBtMtny frum
J wurW  7 *7re». A cg/orie» SpecmZZ, 7rxx/»

14» )

Community Profiles
by Linda L. Thompson

As one drives through the coun­
tryside in the South, there are many 
old homes with beautifu l, strong 
pillars, somewhat hidden from view 
by massive trees. But as one passes, 
their presence can be felt, and one 
almost stands at attention and sa­
lutes because of the apparent dig­
nity and honor. W ithout doubt, 
these homes have contributed great­
ly to what America is today.

Many of our Senior Citizens of 
today remind me of those homes so 
beautiful and dignified, yet sturdy 
and strong, and I have chosen one 
lo share with you as this week’s role 
model.

Varsie Jackson has been, and still 
is, one of America’s No. I Sr. C iti­
zens However, one would never put 
her in this age category because of 
her "street”  and her youthful vigor.

A native o f Kaufm an, Texas, 
Varsie was one of eleven children in 
her family (6 girls and 5 boys). True 
to the philosophy of most Southern 
Blacks, education was a must and 
she completed high school and later 
received a B S. Degree in General 
Education from Prairie View State. 
After college, she taught high school 
at Pyles High School in Kaufman 
before coming to Portland on April 
22, l<MA

l.ater Mrs. Jackson enlisted in the 
A rm y, in a time when it was not 
popular lo he Black and less popular 
to he Black and in the Army. How­
ever, this did not deter her and she 
remained in the Armed Forces for 
five years.

A fter she left the A rm y, Mrs. 
Jackson continued to teach school 
and later worked for Multnom ah  
County for many years in various 
positions.

Married and widowed. Varsie has 
four children. This high-spirited 
Leo enjoys sewing and fishing.

til
* Í  V

VARSIE JACKSON

Mrs. Jackson still realizes the 
importance of the Church in her 
personal life and in the Black com­
munity. At Allen temple, where she 
is a member, Varsie cannot rid her 
image of being a teacher. There she 
teaches the adult Sunday school 
class, she is an advisor/teacher for 
Stewardess Board No. 3 and teaches 
the Lydia Circle of the Missionary 
Society.

Varsie has the type of pride and 
dignity that is d ifficu lt to capture 
with the pen but very easily seen in 
person. She has this to say about 
success: ’ ’ Put God first in your life 
and then education. With this com­
bination, you cannot lose. Be a 
productive citizen and don’ t let 
color he a barrier. There is both 
good and bad in all races. Recognize 
prejudice and racism, but do not 
dwell on it or be its slave; this will 
bog you down. Strive to always do 
your best and you can always have 
the self-assurance that if  you fa il, 
you tried.”

W hat can one say but “ Thank 
you”  to such a dynamic role-n odel 
who has weathered many storms.

U ntil next lime, remember: Life 
is like a baseball game: The games 
never/seldom change — only the 
players.

School Lunch 
Menu

Novem ber I t  
Tostada with Salsa 

Shredded Lettuce end Tomato 
Whole Kernel Com 

Strewberry Shortcake

Novem ber 20 
Berbecue Beef on Bun 

Celery Chunks with Ranch Dip 
Hash Brown»

Orange Wedges

Novem ber 21 
Hawaiian Pizza 

Carrot Circles with 
Peanut Butter Dip 

Apple Wedge» 
Trek Mix 

Mtk

Novem ber 22 
Thanksgiving Day 

No School

November 23
No School

BUI RADIO, 
IV 0 RECORD CO

North west i lorgoi*
Gospel Record A Tope Selection« 

Authorized Zenith

f ' t i /o r  t ' I  ¿ r /m  anJ Stnict
1A IIS  A » « V IC I UNCI « f t  

W IM  T JACKSON »1 Owe.,
QAftV A JACKSON Ceri.t*e4 Te.be.«,«« 

4 Se«v.«e Manege»

IN . Vancouver 
Portland. OR 97217 
Office 2*7 2042

C lockw ise  from  bottom : Roast tu rkey  breast, 
spicy m ustard dressing, m ushroom -sprout salad.

pumpkin chiffon pie and stuffing balls.

( ommunity Directory and profited
A d \ On th u  P f i q r  A ie  O f Local B u iin e u m  th a t A rc  H e lp in g  Build A B e tte r  C om m unity

BROADl
T O Y O T A

307 N.E. Broadway 
Portland. OR 97232 

16031294-1106

Broadway Exxon
Cem gbia Car Cer« Cento* Altea

an torasg« P ««maattoa Osar 
m«cf»ar»ic Clttacb Kr»«ee w« ba o» 
N t r I I M f  W e a e e n l U M I k

711 Bunde*
•»ed Moma Station Me»»ege«

519 N E Broadway 
284 6060

B EA UTY

)  C e l l ’s
BEAUTY S  B A R B IA  

SUPPLIES

sso»xa •  » Mon Sa*

6834 N E Union Ava. 
I603I 281 «393

M .k .th la « » ‘’* c to n
M  work <or You 

CaU 283 2486

MHS c  S W IOS

6
Accessori.

S 'v 'in ç

«DINE FREM ONT  
» I  i

FR ID A Y S 
BEAUTY SUPPLIES
Wt'otwtele end Retail 

We *.a»ry products that erf 
seen in Jet end

Fbony M aya/'nr 
Open S a m  8 p m

» 1 2  NE 1 5 th  •  2<S QJS3

WHY BE BALD?
Broedwey Hsirweevers f> 
Designers Besuty Selon has 
the soietton

1634 N.E. 7th 
at Broadway

281 9496

UNITY OF LOVE 
BEAUTY SALON

.a M a
«720 N.E. UNION

FR ID A Y S BEAUTY SUPPLY

aasa ne U n to n  
zarazaa

> 1 2  NE 1*»h 
24»0M J

MISCELLANEOUS

Attorney 
at law

JASPER L. AMBERS
Injury, Accidents 
Criminal Oefense

Wills/Probate 
Drunk Driving/Traffic

Divorce 
Juvenile

284-0004
716 N. Alberta

C L E A N E R S

ELK CLEANERS 
Er LAUNDRY

Established i n  ,912  and Mill 
providing quality dry cleaning 
at reasonable rales 
1014 N Killingsworth 
SOON W 23rd Avenue

JE W E L R Y

PATON JEWELERS
I ) I . » r t» ..n t l»  V4 . i t ,  h e »  | i  »»i I f»

.  I  > i.l »« •»««( x i -1 1 • »«|£ 

k \  . i l l  h  A | .  m  i - l i  » H» | i . i i f  

1». 1». S  I S u u t »  I H H II

-y Z X M a /P tr
»  O F RENTALS

234-7466

Rent to own T V Stereo. 
VCR video games b movies

Fran W h ite  
A p p lia n c e s  Et T  V

Sê ee b Servies • •« bue*»>eee ’<>> »  
»ear« • Ona of the world s -noet 

'ate-ued technoane

5001 N.E Union 
(Cornar of Alberta) 

288 6303

M&W Records b Tapes 
Featuring the largati selection 
ot gospel racorcN m tl

Pop Sou, Jess Record Club 
Drawings each month with 

membership card 

397« NE Union 
287 7346

Cfeaw MF Ktn

t:
mb .  C

neis sc»'««; *
‘ accesso' »’

J|4 5 5 »

P H A R M A C Y

P R M C  CLINIC  
P H A R M A C Y -

•  •  C i v *  w m i ft«8 Bb7 F«e**d «•» eaw > N «

15 N M o rn * St 
Portlend Oregon 97227 

» I  M31
407 N.E. Mason 
2917983

Professional Services
QBinB RATI0W8*

('4Unn< M«rvuw

OBSERVER
CLASSIFIEDS

CALL
283-0090

N.E. 9th
291 1838

THE OTHER SIDE 

RESTAURANT
111 NOW OPEN W rv iM  U n io n  
I  to o le d  B«r Be Q«e a«d Wgdwea  
| ( « |« IM  Hoot* Mo« Ttkwr»4«y . 11 to

itW B »  g a .  Fr. A »«, l l -A A g *
I  11 A a  . 4«»4«t 1 N >  a  9 *0  « a

(  « n  O«« - M* 1N4

N. KiliinBjjorth

PHIL REYNOLDS 
MEDICAL CLINIC

Walter C Reynolds. M  D 
Kalpana H Raidev M 0  
Physicien* b  Surgeons
15 N Morris St. 

287 4532

B A R B S
8top-A -M lnlt M art 
2 N. Killingsworth
M«a Ttar TAB* a -11AA« a  

FnAbjr 7AA« a  12 AB a a  
h k W a y M I ia  l> A 0« a  
laaAay BAB a a t lA B « a

Phone: 284-3979 I
4.


