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B arb eq ue  w ith  w o o d  sp ices  The d e lig h t fu l ta s te  o f h ic k o ry  s m o k e d  
tu rk e y  m e s q u ite  g r i l le d  s te a k  (p ic tu re d ) ,  v e g e ta b le s  c o o k e d  w ith  
il ile r  or oak is th e  la te s t b a rb e q u e  in n o v a t io n ,  d e s ig n e d  to  p lease 

f.irm ly  an d  q u e s ts  a t y o u r f ir s t  seasona l c o o k o u t ' on  M e m o r ia l Day

more, tossing occasionally to  be sure onions are tho rough ly  coated To 
prepare salmon steaks, rub them  w ith  sa fflow er o il and sprink le  w ith  salt 
and pepper to  taste Place 1 sprig rosemary and thym e lo r a p inch o f dried 
herbs! on top o f each steak Refrigerate until ready to  cook To barbecue 
place salmon on grill and cover Cook 6 m inutes, turn and cook 6 or 7 
m inutes longer, or un til salmon is cooked through Serve on w arm  platter 
w ith  m arinated onions Garnish w ith  fresh sprig o f rosem ary Serves 6

RATATOUILLE
' •  cup olive oil 

2 onions, th in ly  sliced
1 red bell pepper, seeded and sliced in to rings
2 cloves of garlic, pressed 
Salt
Freshly ground pepper
1 eggplant, m edium , sliced 
4 small zucchin i, sliced
2 tom atoes, peeled, seeded, cut in to  wedges 
1 tbsp chopped fresh basil or 1 tsp dried basil

DIRFC TIONS Use indirect cooking m ethod Cut 6 to 8 squares o f heavy 
du ty alum inum  foil, depending upon the num ber o f diners Com bine mgre 
dients and divide equally b e tw e e n  fo il squares Seal tig h tly  Grill 4P to 50 
m inutes Ctieck after 30 m inutes Serves 8

STUFFED PEPPERS
6 large green peppers
S tu f f in g

6 slices bacon, dm  ed 
'•  cup onion chopped 
1 cup cook erf rice
1 c u p  Cheddar < heese. g ra ted  
'» tsf) pepper
' j tsp  salt
’ « tsp thym e leaves

2 tbsp  fresh parsley, sn ipped

DIRFC f IO N S Use in d ire c t m e th o d  R em ove to p s  and seeds fro m  green 
peppers Cook w h o le  peppe rs  in sa lted  b o ilin g  w a te r, fo r 5 m in u te s  Re 

m ove inve rt on  paper to w e l to  dram  Saute ba. ,m  a n d  o n io n  in sk ille t u n til 
o n io n  ,s so ft C o m b ine  all in g re d ie n ts , m i« w e ll S tu f f  peppe rs  w ith  m i» 
to re  Place ear h pepper on  9 ' sqaure doub le  th ickn e ss  o f a lu m in u m  fo il 
Shape fo il to  f it  a ro u n d  peppe r leav ing  tu p  unr o ve red  P r  O n  gn ll and 
ook 25 m in u te s  Servos 6 or m om

PORTLAND CLEANING WORKS 
SPRING SPECIAL

w e
ore TOPI

VvV• in T 
Dry Cleaning
Ash I 11 \ r 1 « • I r ,» • f \

3p<

Spec id i p m  es g o o d  o n  d ry  c le a n in g  O N LY

V ni I aye butti tl «• r»»t %., «s tr> th» H««t

3954 N. W illia m s Ave.

282 8361

B a r b e q u i n g  W i t h  Clean Sweep
W ood Spices

GRILLED CHICKEN PITAS
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On S a tu rda y  M ay 30 198 / s ta rtin g  at 10 00 a m  the  N o rth e a s t N e igh 
b o rh o o d s  are spo n so rin g  a m a jo r c le a n u p , c o n c e n tra tin g  on  s .  H C D  
n e ig h b o rh o o d s  They are as fo llo w s  Borse F lmt K ing  H u m b o ld t Sat ■ 
and  V ernon

N o raw  sew age ga rbage  fu rn itu re  ’ ’ w i l l  be a' < e p ted
H you  have any ns yr lahle iti-rns  sue ' i ipp iiam  h o ttie s  g lass o f any

k ind  papers  p ie ........  ill 248 4 5 /5  Ask fo r B oh  D o n a ld so n  and  leave the
net ess.rry in fo rm a tio n

I lease rem em ber tin s  can fri' a rea , ess if n e ig h b o rh o o d  res iden ts  
I fioose  to  p a rt ii ipa te  Please i a  y j r  m g h b o rh o n d  o f* e b e t w e e e  the  
hours  o f 9 .1 n and 5 p n and vo lun tee r your tir i e
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M a r in a d e

• Up o live  Oil
• 1 up red w in e  vinegar 

1 t l sp ba lsam ic  v inegar 
Salt
I m sh ly  g ro u n d  pepper

'IR K  T IO N S f i r  p repare  m arinade w hisk th e  in g re d ie n ts  to g e th e r and

I rr river o n io n s  in  a sha llo w  gl.tss pan lo r p l.is tn  p .ig l M a rin a te  2 h ou rs  or
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C o n t a i n e r s  Qc D r o p  B o x e s  

A v a i l a b l e

R e s id e n tia l & C o m m e rc ia l 

C o m p le te  A u to m o t iv e  S e rv ice  

M o to r Tur e l i p s  •  B ra k e  I m e
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Call Lilian

T h em  » *u c h  a th in g  a i  d o g n rp  a w e e d  ce lled  S tin k in g  G o o se  Fo o t th a t  
»m  ill»  e w fo l to  h u m a n »  but e n tic in g  to  can ine»
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C AN N ED
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FROZEN, ETC.
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THE BEE COMPANY
Groceries Below Wholesale

8 0 0  N Killingsworth
Serving Portland for 

Over 3 0  Years

283-3171
OPEN

Mon Sat 9-30-6

VISIT OUR DELI

Beauty Supplies

SLICED MEATS
LAND O’FXOST 

•  HAM •  K IF  •  TURKEY

890
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\/\,ig iand

Eva < iab< ir •  Bot 
Rene o f Pans •  A ndre  D oug las

Store Hour»
10 00 a m til 6 00 p m 
M onday Thru Saturday

1105 N E Broadway
b i l l  fro rr ' S d ‘ evN3v L lo yd  C e ' ter

Tel 282 1664
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LAND O ’FROST
IMPORTED SLICED HAM
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