
Page 14, Portland Observer, January 9, 1985

Creole style stew for chilly evenings
■

O le tor C h ili Meet S kille t! It 's  a 
tangy medley o f vegetables, beet and 
rive with voulh-of-the-bordei flare. 
This chunky vegetable-laden skillet 
dish has the advantage of being quick 
to make with the help o f convenient 
packaged enriched pre-cooked rice. 
When served as the main course for 
(amily dinner, this chili-flavored skil­
let special warms up a cold winter 
night.

And, from this side of the border, 
try Creole-style Itmas simmered in a 
savory tomato sauce. A great accom­
paniment for simple entrees, this 
wholesome, old-fashioned Southern 
flavor side dish can be a busy cook’s 
best friend. Because it fits into the 
last food fix in 'i category so popular 
today, it's perfect for casual weekday 
meals

Peanuts, another trad ition  from

Am erica's southern region, and a 
favorite of most youngsters, add their 
distinctive flavor to a nut-lopped  
pudding that’s sure to bring cheers.

So, wake up winter appetites with 
these delicious regional traditions, 
now made quick and easy.
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C H IL I BEEF S K IL L E T

package 110 or.) mixed vegetables
IMiuiid ground beet
cup chopped onion
teaspoons chili powder
teaspoon salt
teaspoon pepper
cups water

I can (8 or.) tomato sauce 
I '/) cups Minute rice

Prepare vegetables as directed on 
package; drain Brown ground beef in 
skillet with onion, leaving meal in large 
chunks. Sprinkle with chili powder, 
salt and pepper. Add water, tomato 
sauce and vegetables; bring to a boil. 
Stir in rice. Cover; remove from heal 
and let stand 10 minutes. F lu ff with 
fork, makes4 servings.

FLU FFY P E A N U T  BUTTER  
P U D D IN G

2 cups cold milk

•A cup chunky peanut butter
I package (4-serving) instant pud­

ding, butterscotch, chocolate, 
chocolate fudge or vaniUa flavcx

I cup thawed whipped topping

Gradually blend milk into peanut 
butter in a bowl. Add pudding mix. 
Beat slowly with rotary beater or at 
lowest speed of elect nc mixer until well 
blended, about 2 minutes. Fold in 
whipped lopping and spoon into in­
dividual dessert dishes. Garnish with 
additional whipped lopping and 
chopped peanuts, if desired Makes 6 
servings.

SAFEWAY
Bud's ball: 
open house 
or asylum?
by Hobby Fouthvr

The place was so packed, it was 
difficu lt to decide whether to move 
around to talk to people or stand in 
one spot and just grab a member of 
the next herd passing by.

This was the feeling one had upon 
entering the M em oria l Coliseum  
F riday, January 4th , for "B u d 's  
B a ll,"  the inaugural party for Bud 
C la rk , P o rtland ’s new M ayor. O ur 
M an o f the Hour was the happy re­
cipient o f support from an audience 
ranging from  luxedo-ites to punk 
rockers. The atmosphere was so fes­
tive at one point, I thought perhaps 
this was really a scene from  some 
Mardi Gras movie I remember from  
the Sixties — or this is an open house 
loan insane asylum.

I moved through the crowd looking 
f<x a quote from an innocent bystand­
er, and looking for a few notables 
from our community in attendance. 
Paul and Geneva Knauls. Ken Adair, 
Harold Johnson from the Olymlpian 
Fitness Center were there. I also saw 
Thara M em ory, but he was so busy 
talking that I just gave him my best, 
" H i,  how you doin' "  wave, as I did 
Rick Mitchell and Commissioner Mar 
garet Strahan

As the evening rocked on, my feet 
told me they were ready to take a 
break. U n like the l-.lliot Breakers, 
who did their thing at one of the en­
tertainm ent areas out on the con­
course, my goal was to find a scat.

Our timing was perfect: I sal right 
next to Starr W aters, a Northeast 
resident. She was sipping a soft drink 
while wailing for her husband Sunni, 
of the Street Corner Singers, who had 
just finished performing on the con­
course I asked Starr what she thought 
of the night’s happenings. She said, 
" I ’ve been having a lot o f fun, and 
he (C lark) appears to be a friendly, 
open person. If  the next year is any­
thing like the party, we’ re in for a 
lot o f changes for the better."

But as the firew orks ended the 
fund-raising a ffa ir , the foremost 
thought in my mind was if the next 
bus was going to be on lime and that I 
should look up the word 'concourse.’

WE’RE CELEBRATING JANUARY WITH AGIANT MEAT SALE!
Assorted 

Pork Chops

B-Pack 
Bath Tissue

Family Scott Bath 
Tissue. 6 Roll Pkg.

99c
Save Up to 56c, No Limit

Homestyle 
Ice Cream

Lucerne, Assorted 
Flavors, Half Gallon

Save 90c. No Limit

Northwu' » lO’gei’
G o  5 p e l R e c o rd  A T o p «  S e le c tio n «

A u th o r is e d  Z e n ith

( ( 1 \ » L \  a n J  r k r tu t
SAiit a itavtci unci ten

W HO » IA «SO N  &• O w aar 
■Air A IA C IS O M  CcM .I.ad !•< *»•<>«• 

a  }«rv><*

4C23 N. Vancouver 
Portland, OR 97217 
Office: 287 2042

Imperial
Margarine

Premium Quality 
1 Pound Pkg.

59c
Save 29c, No Limit

Crisco
Oil

Vegetable Oil 
48 Ounce Btl.

$¿49
Save Up To 80e. No Limit

Ragu
Sauce

Chunky Garden 
Style, 32 Ounce

$,49
Save 50r No Limit

Sta-Sof-Fro 
Hair Spray

And Comb Out 
8 Ounce Size

$¿99
Save 56c, No Limit

SAFEWAY COUPON
C o u p o n  G o o d  1 /9  T h ru  1 / 1 5 / 8 5

a /^Mother’s Choice
’ ,.»« 1 z. *4»

O , »• . . « I  t  f t

Butter
>> I  D n n n H  D lzn1-Pound Pkg. 

f/rsf Pkg. With Coupon

Portland Division Cash Valua 1 /JOth ot

End
and
Center
Cuts

Sweet Ripe 
Watermelon 

CWhole
Save 10‘ lb.
Fresh Cut 
lb. 39c 29

Head Lettuce
Crisp California 
Iceberg Variety Lb.

lb.

29c

SAFEWAY
Ad Prices Good Wed , Jan 9 thru 
Tues., Jan. 15, 1985 Only at Safeways 
At Lloyd Center, St Johns, 5920 N E 
Union or 6400 N Interstate Sales 
Limited To Retail Quantities No Sales 
To Dealers

The C onvenien t Piace To Shop


