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Favorife Foods

By "Odie"” Anderson

When your grandson says,
“‘Grancma, will you please make
another cheese cake’”, how can
a grandmother refuse? Here
is one of the easiest cheese
cakes I've made. It's an ele-
gant dessert to serve guests,
as well as grandsons. The
cream cheese makes the dif-
ference,

CHEESECAKE PIE

1 1/4 cups graham cracker
crumbs

1/4 cup butter, melted

1 - 8 oz. pkg. cream cheese,
softened

1/2 cup sugar

1 tbsp. lemon juice

1/2 tsp. vanilla

salt (dash)

2 eggs

1 cup dairy sour cream

3 thsp. sugar

1 tsp. vanilla

Mix crumbs andbutter; press
into buttered 9-inch pie pan,
building up sides.

Beat cream cheese until fluffy
blend in sugar, lemon juice,
vanilla and salt. Add eggs and
beat well. Pour into crumb
crust and bake in a 325 degree
oven for 25 to 30 minutes.

Combine remaining ingre-
dients and spoon atop pie. Bake
10 minutes longer. Cool. Serve
with sweetened strawberries.
Serves six.

Speaking of gourmet foods, the
flavor of Marcell’s Black Cup-
cekes are also enhanced by
cream cheese,

I also use cream cheese as
a chip dip. Simply place it in
a flat bowl. Pour soy sauce
over it and sprinkle it with
sesame seeds (toasted) Wow!
Is that good!

Now to get back to the cup-
cakes -- if you bake them in
paper baking cups, be sure to
place a piece of aluminum foil
under the muffin pan to keep the
cupcakes from over-browning.
MARCELLA'S BLACK CUP-
CAKES
Filling:

1 - 8 oz. pkg. cream cheese
1 egg

1/3 cup sugar

1/8 tsp. salt

1 - 6 oz. pkg. chocolate chips
CAKES:

=1 1/2 cups flour

1 cup sugar

1/4 cup cocoa

1 tsp. soda

1/2 tsp. salt

1 cup water

1/3 cup cooking oil
1 tbsp. vinegar

1 tsp. vanilla

Combine and beat well the
cream cheese, egg, sugar and
salt. Fold in the chocolate
chips and set aside.

Sift the flour, sugar, cocoa,
soda and salt together in a bowl
and stir in the water, oil, vine-
gar and vanilla,

Fill the cupcake paper 1/3
full of chocolate mixture and top
with a heaping teaspoon of the
cream cheese mixture.

Bake 30 minutes at 325 de-
grees, Makes 2 dozen cup-
cakes,

Ribbon cookies remind me
of parties and graduation and
showers. These can be made
ahead and colored wih food

RIBBON COOKIES
1 cup butter
1 1/2 cup sugar
1 egg
2 1/2 cups sifted flour
1 1/2 tsp. baking powder
1/4 teaspoon salt
1/4 cup chopped candied cher-

ries
1 square unsweetenedchocolate
1/4 cup chopped nuts
3 tblsp. chopped citron

Cream butter add sugar gra-
dually. Stir in egg and vanilla,
mixing well. Sift together flour,
baking powder, salt. Add to
creamed mixture and blend,
thoroughly. Divide dough into
three parts. Add cherries to
one part; chocolate and nuts to
another, citron to the third.
Line a small bread pan with
aluminum foil. Place the dough
in layers in the pan, Reflri-
gerate,
cut into thin slices; cut each
slice in half. Place on greased
baking sheet., Bake in 375 de-
gree oven 10 to 12 minutes.
Do not allow cookies to brown.
Remove to cooling rack atonce.
Makes about 4 dozen.

School will soon be out and
the children will soon be looking
for diversion. Mom's cookie
jar will keep them checking in,
(The neighbors youngsters too)
They'll flock toward oatmeal
cookies like flies to sugar,
My mom's cookie jar was al-
ways filled - and she made
the best Custard Pie! What did
your mom make best?

OATMEAL COOKIES - Cookie
jar speciality!

3/4 cup shortening

1 1/3 cups sugar ( 1/2 brown
& 1/2 white)

2 eggs

1 tsp. vanilla

8 tsp. raisin juice

1 tsp. soda

2 cups flour

1 tsp. salt

1 tsp. cinnamon

1 tsp. nutmeg

1/4 tsp. cloves

1 cup cooked raisins

1 cup oatmeal (dry)

1 cup rutmeats, chopped
Cream together shortening

Sugars and eggs. Add vanilla

and raisin juice in which soda

has been dissolved. Sift dry

ingredients together and stir

into ereamed mixture, Stir in

raisins, oatmeal and nuts. Drop

from tablespoon 2 inches apart

onto greased cookie sheel, Bake

at 400 degrees for 8 minutes,

Makes 5 dozen,
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COMING EVENTS
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FRIDAY, JUNE 2 - Rummage
Sale, United Methodist Church,
9am. -3pm,

Golden Age, Rummage Sale,
9 a.m,

Friendship Club will meet
at the IOOF Hall, at 2 p.m.

SATURDAY, JUNE 3 - Girls
State Tea, Adrian, 2 p.m.

Golden Age Rummage Sale,
9 a.m,

Recovery, Inc. First Christ-
ian Church, 8 p.m,

TUESDAY, JUNE 6 - TOPS
#494 meets at Adrian Grade
School, 7:30 p.m. Decision on
use of Nyssa library at this
meeting.

When ready to bake,

GRADUATES AWARDED
SCHOLARSHIPS

Mr. Duane Buchtel, guidance
counselor has reported seven
additional 1972 graduates who
have received scholarships

from various schools and or-
ganizations
follows:

They are as

GREG BLANCH

Greg Blanch receivedan Ath-
letic Scholarship in Basketball
at the Linfield College in Mc-
Minnville, Oregon, Greg's pa-
rents are Mr. and Mrs. Gary

KAYC LAFAY

KayC Lafay daughter of Mrs,
Kay Lafay received a Certifi-
cate of Excellence from the
Dad’s Club of Oregon State
University., KayC plans on at-
tending the OSU College.

DAN NICHOLS

Dan Nichols received an Ath-
letic Scholarship in Basketball
at Eastern Oregon College in
La Grande. His parpnh are Mr.
and Mrs

RICK CHESTER

Rick Chester also received
a Certificate of Excellence from
the Dad's Club of Oregon State
University, His parents are Mr,

and Mrs, Gene Chester, Rick
plans on attending the Eastern
Oregon College,

BARBARA WILLIAMS

Barbara Williams daughter of
Mr. and Mrs, Jim Williams re-
ceived a Scholarship tobe used
to help pay tuition tothe College
of his choice from St. Brid-
ett’s Catholic Church of Nyssa,

BOB HOLMES

Bob Holmes son of Mr, and
Mrs. Bob Holmes of rural Nyssa
received the Union Pacific
Scholarship. Bob plans onusing
the scholarship at Oregon State
University after two years of
study at Treasure Valley Com-
munity College,

Firemen Summoned

Nyssa Volunteer Firemenan-
swered a call Monday evening,
May 29 at the Norvelle Robbins

MARY ANN DORITY

Mary Ann Dority also re-

coloring to suit the occasion. WEDNESAY, JUNE 7 — Tv home. Fire was caused by an cejved a scholarship from St.
This dough can also be frozen, Christian Wr;mf‘n, LaPaloma ®lectrie fence shortingout, The Bridgett's Catholic Church of
Isn’'t it great to have things ... p.m. fire, near a loafing shed, was Nyssa to help pay tuition to the
so convenient? These are pretty TIiURSDA Y. JUNE B - Toast- quickly extinguished with no College of her choice, She is the
and they call for seconds! mistress Clu'b, Library Mtg, damage reported. daughter of Mr, and Mrs, John
Room, 8 p.m. Dority.
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