
Page A4 A prii 9. 1997 • T he Porti and Observer

Bake Up 
Sweet 

Treats at 
Camp 

Cookie

Creating a Camp Cookie at 
tome is a great way for parents 
ind kids to have fun together -  
each them the tricks o f baking to 
¡tir up their imaginationsandbake 
ip yummy treats. Try delicious 
Zhewy jum bo Chocolate Chip 
L ookiesand Chocolate Pixies from 
he counselors at Land O ’Lakes 
Zamp Cookie and go wild in the 
citchen. Chewy Jumbo Chocolate 
Zhip Cookies

Preparation  time: 20 minutes
Baking time: 10 minutes 

1 J 1/4 cups all-purpose flour
■ / cup cake flour
• I teaspoon baking soda
• / teaspoon baking powder
■ / 1/4 cups sugar
• / 1/4 cups firm ly packed brown 
sugar
• I 1/2 cups Land O Lakes But­
ter, softened
• 2 eggs
• 1 tablespoon vanilla
• ¡(1 2  ounce) package (2 cups) 
sum-sweet chocolate chips or 
chunks

Heat oven to 375. In medium 
bowl combine flour, cake flour, 
baking soda and baking powder; 
set aside In large mixer bowl 
combine sugar, brown sugar and 
butter. Beat at medium speed, 
scraping bowl often; until creamy 
(2 to 3 minutes). Reduce speed to 
low; continue beating, gradually 
adding flour mixture, until well 
mixed (2 to 3 minutes). By hand, 
stir in chocolate chips. Drop dough 
by 1/4 cupfuls 2 inches apart onto 
cookie sheets. Bake for 10 to 14 
minutes; remove form cookie 
sheets. Yields 26 jumbo cookies.

I cup all-purpose flour minus 2 
tablespoons, can be substituted for 
I cupcake flour. (Cookies will be 
flat and less chewy.)

T IP :  For 2 1/2-inch cookies, 
drop by rounded tablespoonfuls 2 
inches apart onto cookie sheets. 
Bake for 10 to 12 minutes until 
light golden brown. Yield: 4 
dozen.

N u tritio n  Facts (1 ju m b o  
cookie): Calories 310; Protein 3 
g; Carbohydrates 42 g; Fat 16 g
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Dealing with Failure
as .li Mm g B |< \ k i« i S i \ m u \

“Failure is not a fatal disease.” 
Earl G. Graves, magazine publisher.

I am a volunteer teacher in an 
adult GED program. On the first day 
of class I tell students that our class­
room is a "safe house,” a place where 
we come to learn, where we can feel 
good about ourselves and comfort­
able about making mistakes. 1 ex­
plain to them that we learn, grow 
and get better by making mistakes. I 
tell them they must trust me and 
their fellow students and we are to 
support one another in ours goals.

So many of the students have a 
negative self-image, viewing them­
selves as failures, that it takes a 
while for them to let go and relax. 
Many carry the excess baggage of 
past disappointments, things that 
didn’t work out or circumstances 
that they are currently attempting to 
improve.

Humans are creatures of habit.

We do things over an over again not 
realizing that if we want change in 
our lives, we have to think and act 
differently. One thing we have to do 
is change how we view success and 
failure. Failure is not fatal nor does 
it have to be final! Failure is part and 
parcel o f the success process. We 
just have to learn to embrace our 
mistakes, errors and failures and 
glean the lessons from them that 
will enable us to do better in the 
future.

Everyone makes mistakes. I tell 
students the reason erasers are put 
on the end o f pencils and delete keys 
are installed on keyboards is be­
cause people make mistakes. When 
we make a mistake, an error or do 
something inappropriate, we should 
acknowledge it to ourselves or if 
someone brings it to our attention, 
we should take note of it. Failure, 
mistakes, setbacks and errors are 
how we learn. We either learn from

our own mistakes or from those made 
by others.

The thing we have to understand 
about failure is that success is virtu­
ally impossible without some degree 
of failure at some point.

Failure is an integral part o f  the 
success process. You cannot suc­
ceed in the long haul without fail­
ing, making mistakes or miscalcu­
lations.

When you make a mistake (I say 
when, as opposed to if because the 
only people who don’t make mis­
takes are those that are already dead 
or those that never attempt any­
thing), learn from it and do better 
next time.

Ifyou are in a situation that didn’t 
turn out the way you planned, re­
view what happened, reexam ine your 
role in it and the ro leof others. Don’t 
cast blame, simply look for the les­
sons in it. Look for ways you can 
resolve what went awry.
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64th Wedding Anniversary celebrated
Mr. and Mrs. Ben Ware celebrat­

ing their 64th Wedding Anniver­
sary on Friday, March 21, 1997.

Ben Ware married Fannie Mae 
Carroll, March 21. 1933 in Calion, 
Arkansas. The marriage took place 
in the home o f her father Willie 
Carroll. Rev Long officiated al the 
ceremony. They started out their 
young married life raising Fannie 
Mae’s four orphaned siblings, their 
father passed away in December,

Banquet to Benefit 
Children and Families

On April 17, Albina Ministerial 
Alliance will hold their annual ban­
quet to support AMA programs for 
children and families. The 18th an­
nual event w ill be held at the Sheraton 
Airport and will begin with a recep­
tion at 5:30 pm, followed by dinner 
and a program featuring singer Tracy 
Harris. Tickets are $30.00 For res- 
ervationscall 240-2825 or 282-0193.

The Albina Ministerial Alliance 
has been serving the community for 
over 40 years. Their mission is to 
promote the health and well-being 
o f children and families in North 
and Northeast Portland.

1933.
Ben and Fannie Mae became par­

ents in November, 1934 and they 
continued adding onto their family, 
until they were the proud parents o f 
three sons, and two daughters. All 
five children was born in Calion, 
Arkansas.

T hey pulled uptheirroots in 1945, 
and moved with the five children to 
Portland, Oregon. They settled in 
Portland, raised and educated the

children, and they have been here 
for tlfty-two years. Both are retired, 
still active and enjoying their chil­
dren, fou rteen  g ra n d c h ild re n , 
tw enty-plus great-grandchildren, 
and many, many great-great-grand- 
children.

The recipe for a successful and 
lasting marriage, is trust, faith and 
understanding.

Thank you, Bennie J. Hare, Port­
land, OK 97212
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(Drapery and I pholstery)
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Includes •  Thread •  Zippers

•  Trims (Lace and Ribbons)
•  D r it i •  Drapery Hardware
•  Buttons •  Wrights Package Tape

Food Stamp Adjustment
Food stam p allotm ents will be 

adjusted April I in Oregon as the 
winter season comes to an end. 
Additional food stamp benefits 
are provided during the winter to 
help recipients com pensate for 
the higher heating bills they must 
pay

More than 127,281 households, 
many of them low-income work­
ing families, receive food stamps 
in Oregon. The exact amount of 
the decrease will vary from family 
to family, because food stamp 
grants are determined based on 
factors including income, expenses.

and family size.
T his recomputation o f benefits 

will not affect Senior and Disabled 
Services Division clients. Their 
benefits are determined using an 
average, year-round utility figure. 
It will also not affect recipients 
who use actual utility cost in com­
putations, or who have no utility 
costs.

Adult and Family Services, a 
division ofthe Oregon Department 
of Human Resources, administers 
the food stamp program, which is 
funded by the U.S. Department of 
Agriculture.
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BF. SURE TO CHECK OUR STORE FOR “MANAGER’S SPECIALS”
«Discounts do not apph io special purchase or previously discounted or marked down items 4 I thru 4/15/97.
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Visit our website at 
w w w  fabneilefx ,t .com 

1-800-392-3376

SAFEWAY
FOOD & DRUG

Look For Your
Safeway Weekly 
Shopping Guide

In Your Oregonian FOODday 
in the Portland Metro Area 
...and save more shopping 

at Safeway!

Enjoy Extra Savings 
With The

SAFEWAY EXTRA

In-Store
Savings Guide

Available at your Safeway store.

Visit Safeway's Web site at 
w w w .s a fe w a y .c o m
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Boneless Skinless 
Fryer Breasts

Manor House •  Individually Quick Frozen 
Sold in 4 lb. Valu Pack bags only....$7.56 each
SAVE up to 5S( lb.

Safeway
Green Beans or Corn

•  14.5 to 15.25-oz •  or TownHouse •  Cut or sliced green 
beans •  Whole kernel or cream style corn

• SAVE up to $1.20 on four
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JM-w h o u Iw  I
>  Yo im , Chicken

SAFEWAY

I  à

u r a

Tender Asparagus
•  Grown in Californ ia

• SAVE up to $1.01 lb.
lb.

N obody does it Better for Less,

http://www.safeway.com

