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(DM)-Sweet potatoes deserve more
than seasonal recognition as a deli-
cious side dish. Easy-to-prepare
Mallow-Whipped Sweet Potatoes
combine complementary orange-
sweet potato flavors with mini-
marshmallows and a cinnamony-
crisp pecan topping. According to
Whirlpool Corporation home econo-
mists, it takes less than 15 minutes
total preparation time to have this
microwave recipe ready for dinner.
Sweet potatoes are a good source of
vitamin A and minerals, an added
incentive to plug this recipe into the
family meal plan anytime of the
year,
MALLOW- WHIPPED
SWEET POTATOES
(6 servings)
1 can (40 oz.) cut sweet potatoes,
drained
% cup orange juice
4 cup margarine melted
14 teaspoon salt
1 cup miniature marshmallows
Sugared Pecans
1. In mixing bowl, mash drained
potatoes. Add orange juice, melted
margarine and salt. Beat until
smooth. Stir in marshmallows.
Spoon into 1%-quart round,
microwaveable casserole.
2. Microwave at HIGH (100 %) for 8
minutes, or until thoroughly heated,
rotating casserole a half turn once
during cooking. Top with pecans.
SUGARED PECANS
(Y2 cup)
2 teaspoons margarine
3 cup pecan halves
2 teaspoons sugar
Dash salt
Dash ground cinnamon

®  FAVORITE DISHES ALL YEAR LONG

1. In glass pie plate, microwave mar-
garine until melted. Add pecans, stir-
ring to coat. Microwave at HIGH
(100%) for 3 minutes, stirring after
every minute.

2. Sprinkle with sugar, salt and cin _ ~
namon. Stir. Microwave at HIGH for Fat 8g 9g

Nutrition Information
(per serving)
Sweet Potatoes Topping
199 95
2g Ig

Calories
Protein

Cholesterol 0 0
Carbohydrates 31g 4g
Sodium 318 mg 34 mg

| minute. Use hot pads to remove
from oven. Cool.

Whirlpool Micro-Tip
STANDING TIME: Standing time, or holding time, 1s one of the most
important of microwave cooking techniques, but it takes place after
microwaving. By allowing foods to stand, you can make sure that they are
fully cooked but not overcooked. A few minutes standing time for a casserole
also allows the heat to be evenly distributed for a proper ser\ ing temperature
throughout.

protection.
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RENTERS
You don't need Homeowner
Insurance, but you do need

State Farm's Extensive
coverage at affordable rates

Like a good neighbor,
State Farm is there.

State Farm Fire and Casuality Company Home Office: Bloomington, lllinoise

Celebrate

|
|

Cold Weather Makes
Rhododendron

Leaves Droop
Cold weatheroften makes leaves

e | Movable Feasts

droop, but this is no cause for worry, [_ -
says Ray McNeilan, Oregon State ‘

Catering By Fugene
University (OSU) Extension home
gardening agent.

“This isanormal reaction to cold
weather for many rhododendron va-
rieties,” McNeilan says. “The leaves
will return to normal once the weather
warms up.”

However, extreme cold tempera-
tures may damage some landscape
plants. Prune back broken limbs to
getrid of stubs that could otherwise be
a source of infection and insect prob-
lems. When pruning, cut back broken
limbs so they are flush with the next
main branch or trunk .

Plants are also killed by freezing
and cracking of the bark and cam-
bium cells around the base of the
trunk. This often happens when se-
vere weather comes before the plant
has had a chance to go completely
dormant and is caught with oo much
moisture in the trunk and limbs.

“Azaleas and the smaller types of
rhododendrons are the most common
victims,” says McNeilan.

Protect them by mounding
barkdust or sawdust around the lower
trunk and limbs.

If the bark is split on one side
only, cut away the loose bark until
green, healthy tissue isreached. Then
apply a wound dressing to prevent
rot. If the bark is split all the way
around the base of the plant, chances
are it may not survive.

+ On-Site Service
» Special Events Service
« Cooking Classes

+ Function Planning

« Intimate Dining

+ Business Catering
« On-Site/Off-Site Preparation

iFrom the fields, streams and ocean of the Northwest come
| platters of abundance. Feasts for the senses- ~richly textured,
'temptingly presented, infused with innate freshness and flavor.
IPrcpurcd personally by Eugene to ensure the success of your
| catered in-home or business function. While you relax with
I: your guests or guide your meeting, Eugene caters to you.

1101 SW Washington, Ste. #336, Portland OR 97205
Phone: 503 492 4814; Fax: 503 224 9207

CALL ME.
Carmen Thompson
1033 E. Burnside
Portland, OR 97214
(503) 236-3776

Safeway will be

OPEN
NEW YEARS EVE
Regular Hours

MRS. SLOANE 0

“WORLDS Grrsatest PSYCHIC”
Reader and Adviser from Memphis, Tennessee can help you no matter 1
what your problems are. Are you Suffering? Are you Sick? Do you have

Evil and Bad Luck all around you
Love Life, in your Home? Mrs. Sloane Guarantees To Help. No matter |
what what your problems are. Call her at

Are you Having Troubles in your

[ EASY GLAZED HAM
Grandma's ® Molasses Is the secret Ingredient that creates an

| incredibly wonderful glaze for baked ham. Makes 8-10 servings. !

I 1/2 cup GRANDMA'Se MILD FLAVOR 1 (6 oz.) can frozen orange

MOLASSES (unsulphured) juice concentrate, thawed

i 4-5-b. cooked boneless ham |

Heat oven to 325°F. In small bowl, combine molasses and orange |
| juice; setaside. With sharp knife score top of hamIncrisscross pattern. |

1 Place in shallow roasting pan. Bake at 325-F. for 1 1/2 hours or until fully I
90 1.722.8262 I-healad. During last 30 minutes of baking, brush ham with glaze.
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Enjoy Safeway Low
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OPEN
NEW YEARS DAY:
Open 8 AM
Will Close Early,
contact your store
for closing hours. _
( Except 24 Hr. stores) (&

Look In The This Week

(]
Magazine for your Safeway
Shopping Guide for a complete
list of specials on sale this

week at Safeway!

« Choose from assorted
Coca Cola products

e Plus deposit in
Oregon

> ;" e No Limit!

Prices!

2-Liter
Coca Cola

69

» Approximate
5-1b. roll

e SAVEUPTO
40¢ per Ib.

Enjoy Extra Savings Vyith The

Regular
Ground Beef

99!

New 'In-Store
Safeway Shopping Guide

Avallable at your way store.




