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AT THE PEAK OF THE WHEAT season, 
• 20—140 truck» were dumping grain at 
Farmer'» Feed and Seed, here and 3 • 5

railcar» were being filled. Thi» yard, near the 
storage barn». 1» filled with the eice»» grain.

Preparing Baby Beef
Baby beef ha» debuted at 

the meat counter but the 
public is »till puzzled. Que* 
lion* about quality, flavor 
and preparation abound and 
have not been adequately 
answered.

Baby beef, in fact, 1» quite 
different from grain-fed beef 
and require» different pre­
paration method». Price» are 
a* much a» 25% below 
grain-fed beef, and baby beef 
ha* fewer calorie» and les* 
»aturated fat.

Using conventional beef 
preparation method*. some 
baby beef experimenter» 
have been diaappointed with 
result».

The major difference» be­
tween grain-fed and baby 
beef are that baby beef ha» a 
thin outride covering of fat, 
le»» marbling and a milder 
flavor. Le»» fat mean* that 
the meat drie» out easily and 
may become tough, Mild 
flavor require» careful sea­
soning.

Because of its low fat 
content baby beef is best 
rare. The use of melted

butter or oil when browning, 
broiling or barbecuing helps 
prevent sticking and adds 
color to this light-red meat. 
Carefully seasoned and pre­
pared, baby beef can taste 
surprisingly like veal.

The meat is slightly dif­
ferent from either veal or 
older beef. Its flavor is milder 
that beef and stronger than 
veal. The cuts are often a 
good size for »mall families -- 
smaller than beef and larger 
than veal. Baby beef is also 
marketed under the names of 
calf, light beef. California 
baby beef and mature veal.

Though appearance and 
taste of baby beef is different 
from grain fed beef, the two 
are equal in nutritive value 
and protein.

Round and chuck cut» can 
be cooked in about the same 
manner as tender roasts but 
should be tenderized first. 
Instant tenderizers of wine- 
and-orl marinades work well.

Short ribs, stew and 
briskets can be braised just 
as grain-fed beef is. except 
the cooking time should be

shorter. These cuts should 
cook tender in 45 minutes to 
one hour.

When barbecuing or broil­
ing loin and rib steaks, brush 
with melted butter or oil with 
a little soy sauce or bottled 
brown gravy added to obtain 
better color. For added flavor 
they may be marinaded with 
a sauce which contains some 
oil.

Chuck round, plate and 
flank steaks should be cut or 
pounded into thickness of % 
or Vi inch thick, coated in 
flour or crumbs and quickly 
pan fried. Cube steaks should 
be breaded or floured 
Breading helps to keep the 
meat moist and juicy.

To help brown ground 
baby beef, brush with oil or 
barbecue sauce. Meat patties 
will be juiciest when cooked 
to the rare stage. Ground 
baby beef can also be used in 
meatloaf and meatbail 
recipes. Tastes will be similar 
to that of grain-fed beef, 
though perhaps milder. 
Cooking time will be the 
same.

TM-Diacovering Inner Energy and Overcoming Street - 
Harold H. Bloomfield. M.D. • This significant book tells 
about the extraordinary results that are now being achieved 
through Transcendental Meditation (TM). TM is the 
technique by which any individual can tap new sources of 
energy and power in hia mind and body, through which he can 
make himself into a whole, relaxed natural and highly 
effective person. The mechanics and practice of TM are 
outlined in detail.
Executive Ta* Management Dun and Bradstreet Robert S. 
Hobman. Ph D. Management knows its business, says Dr. 
Robert S. Holzman. and its tax specialists know the tax law. 
But an executive or manager can capitalize on the experience 
and competence of tax advisers only if he knows what types of 
questions to ask. what can be expected from first-rate 
professionals, and how to get the maximum benefits available 
under the tax laws. This book will help management exercise 
its legal right and duty to reduce taxes or avoid them 
altogether by legal means.
How to Identify A Caro for Houseplanta • Jack Kramer - Learn 
the identity of your unnamed plant with this easy-to-use guide 
to over 200 popular houseplants.
Cancer Lab Melvin Berger In Cancer Lab. Melvin Bergei 
takes the reader along with him for a close-up. 
behind-the-scenes view of the activities at several leading 
labs, including the National Cancer Institute and 
Sloan-Kettering.
Tlw McCall's Book of Handcrafts - Nanina Comstock - This is 
the ideal book on handcrafts. The book describes in 
easy-to-follow, step-by-step instructions how to make over 
240 unusual and beautiful gifts or articles for the person or 
home.
Hew the Good Gaya finally Won Jimmy Breslin - In the 
spring of 1974 Jimmy Breslin went to Washington to observe 
at first hand the inching along of the cumbersome process of 
impeachment. Woven in among his often telling, sometimes 
devastating stories of great and near great is Breslin's 
theory about the illusion of power, that strange asmixture of 
mirrors and blue smoke: if the illusion is there, it sustains; if 
not, its absence destroys. And this book provides a vivid 
insight into how it came to pass. The good guys won.
Life and Liberty: A Return Io first Principle« - Frederick 
Martin Stem ■ This thought provoking book puts the nation's 
social and political problems into a new focus by analyzing 
them in terms of the bio-social •‘life” concept.
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I Sage of Nu Acres
By Lyn DohnerBy Lya

WITH AN AVERAGE YIELD OF 90 Farms, are easily filled with grain, 
bushels per acre, these trucks, at Fiesta

Onion and Potato
Harvest Underway

Onion and potato harvest 
has started in the Treasure 
Valley and by the looks of the 
early fields it is going to be a 
shorter than normal crop, 
according to County Agent 
Jim Burr. The combination of 
the late spring and unsea- 
sonal weather during the 
growing season has resulted 
in the crop not developing the 
size that is characteristic of 
our area.

Onion growers have pulled 
water on some of the early 
variety fields and will start 
topping the onions this week. 
These fields will be ready for 
shipping in 7-10 days, 
depending on the weather. 
Growers will not start harves­
ting storage onions until 
around the first to the middle 
of September. This is about 
ten days to two weeks later 
than normal.

Potato growers have star­
ted harvest on the early 
maturing varieties and these 
will primarily go to the fresh 
market Again the yields are 
down due to size and growers 
are running about two weeks 
behind on starting. The 
majority of the Norgolds »rill 
probably start harvest around 
the 15th - 20th of August.

Alice Nishitani sang in 
church yesterday. When she 
sings it is like a few moments 
of beauty you catch up in a 
golden net and hold, hoping 
that it will find a place in your 
memory and can be brought 
back time and again. But 
when it's over, it’s like a 
dream just beyond conscious­
ness. illusive, fleeting, gone.

Nyssa Methodist Church 
went camping last weekend, 
in the rain. and. returning 
Sunday night, said they had a 
good time. There were 
enough of us who couldn't go 
off to McCall, to have church 
with Rev. Jim Buffington, 
viaiting pastor from Ontario, 
delivering a good sermon.

Been trying to make 
pickles. George planted all 
those cucumbers and loves 
pickles. Sure wish 1 had my 
Mom to teach me a thing or 
two. Recipe books aren't all 
that good.

The NuAcres 4-H Club had 
forty-three youngsters enter­
ing exhibits this year, and 
every kid won at least two 
ribbons! Reserve Champion 
for Jersey cow was won by 
Dale Johnson.

The entire group exhibit­
ing in the Horse and Sheep 
Divisions won the Herds­
manship Trophy for having 
the cleanest barns.

Kent Weaver won a trophy 
for having the Outstanding 
Sheep Breeding project. His 
trophy was sponsored by the 
Farmers' Feed and Seed in 
Nyssa.

Don Merrill won the 
trophy for Horsemanship.

Aaron Weaver won the 
Grand Championship trophy 
on breeding sheep. This 
trophy was sponsored by the 
Nyssa Co-op.

Debbie Sheffield won a 
trophy for First Year Beef, 
Fitting and Showing. (Fit­
ting, Glenn Jones said, is 
grooming and graining).

Pam Jones won the trophy 
for Champion in breeding 
Swine. Nyssa Co-op spon­
sored this trophy.

Pam Jones also won 
Reserve Champion Swine 
Fitting and Showing. She 
also won First Place in the 
Junior Division of Livestock 
Demostration. For this she 
will go to Boise Saturday to 
represent Payette County at 
the District Livestock Demon­
stration contest.

outstanding Holstein exhibi­
tor.

Among the leaders of this 
fine group are Glenn and 
Fem Jones. Nancy Sheffield 
and Mike Hemsworth. Mary 
Nichols, John and Sharon 
Boston. Ellis Wells, and Mrs. 
Ken Feasenhiser.

Mr. and Mrs. Frank 
Johnson had a grand family 
reunion this past week-end. 
celebrating his ninetieth 
birthday. All eight of their 
children came home.

Present were Mr. and Mrs. 
Ross Plymell from Mohave 
Lake. Arizona; Mr. and Mrs. 
Carl Peterson of Lake Havasu 
City. Arizona; Mr. 
and Mrs. Leon Burt. Boise. 
Idaho; Mr. and 
man Beasley. 
Arizona; Mr. 
Derwood Pike of 
Nevada; Mr.

Bob Jones won the trophy 
for Grand Champion Herford 
female, the Reserve Cham­
pion Dairy Fitting and 
Showing trophy, the Best 
Holstein Fitting and Showing 
trophy, and won free breed­
ing service for being the

FRENCH COOKING MADE EASY
CREAM

Cream Puffs scare off many cooks, but they are really on« of the easiest and most fool­
proof of pastries! The Cream Puff dough is called Pate A Chous in French and it is a very 
basic recipe, having many uses throughout the cuisine.

Cream Puff paste can be prepared in about 10 minutes. It is really a thick white sauce 
of flour, water and margarine into which eggs are beaten. Blue Bonnet Margarine adds 
rich flavor to this tender pastry, and the eggs, of course, are what makes the shells puff.

There are two secrets to making cream puff paste. First, you must add all the flour at 
once Don't be afraid, it won't lump! Second, to keep the shells crisp the steam must be 
released as soon as they are removed from the oven by puncturing with a knife. For large 
puffs, cut off the top and remove the soft dough inside to prevent the puffs from get­
ting soggy
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Marion Johnson. Colorado; 
Clara Phillips of Eugene. 
Oregon; and Mr. and Mrs. 
Warren Johnson of Parma.

On Saturday a group from 
the Free Methodist Church, 
in Fruitland visited the 
Johnsons, bringing flowers 
and love in celebration of Mr. 
Johnsons birthday.

GENERAL 
REVENUE 
SHARING

CREAM PUFFS
1 cup water

1/2 cup Blue Bonnet Margarine
1 cup unsifted flour 

1/4 teaspoon salt
4 egg»

(1) Heat water and margarine in a saucepan until the water ia boiling and margarine haa 
melted (2) Lower heat and add flour and salt all at once. (3) Beat vigoroualy until mixture 
leaves the sides of the pan. Remove from heat. (4) Add eggs, one at a time, beating »veil 
after each addition. Continue beating until mixture ia smooth

(5) Drop mixture on a lightly greased baking sheet to form 10 puffs, dividing th« 
mixture evenly.

Bake at 400°F. 45 to 50 minutes, or until done. Remove from baking sheet and cool 
on wire racks. (6) When puffs are cool, cut off tope; »coop out aoft dough; fill and rtpiace 
tops To serve as a main dish, fill with creamed eggs, meet or fish. To serve M a deeeart. 
fill with custard, pudding, ice cream or whipped cream. If deaired, top with chocolate, 
butterscotch or favorite dessert sauce. Makes 10 puffs

ACTUAL USE REPORT ©
GE V RET NG RR?» DES FEDERAL FUNDS DIRECTl» ’□ lOCAl AND STATE GOVERNMENTS »OUR GOVERNMENT MUST PUBLISH

$ »¿JDR' AD, Si*u »¿U HOW These funds have SEEN USED . » OBLIGATED DURING the year -ROM JULY 1 1»74 THRU JUNE 30 1375
■ , S TO M?RM YOU J’ YOUR GOVERNMENT S PRIORITIES AND TO ENCOURAGE *0UR PARTICIPATION IN DECISIONS ON HOW FUTURE FuNOS 

i-.; _ ,D J = SPENT NOTE ANY COMPLAINTS OF DISCRIMINATION IN THE USE OF THESE FUNDS MA» BE SENT TO THE OFFICE OF REVENUE 
SHARING WASHINGTON 0 C 2022»
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(0» TRUST FUND REPORT (refer to instruction 0>
1 Balance *» o< Ju >* 30 I374**per audit
2 Revenue Sharing Funds
Received from July 1 1974 thru Jun • 30 1975

3 interest Received
Of Credited (July 1 1974 thru June 30 1973)

4

s

41.042. ••

i 349

|$ 55,509. 1$ 5,457
” “ ■■ • MAA’ ¿N REQUIRE Mt N’Sm As t dEFN MET

E CERTIFICATION I certify that ' am the Chief Execut ve Office
* r t te the »ntitlement funds reported hereon I certify tha
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Funds Released ‘rom Obligations
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(Sum of line 15 column a and column C)
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<F> THE NEWS MEDIA HAVE BEEN ADVISED THAT A COMPLETE CORY OF THIS 
REPORT HAS BEEN PUBLISHED IN A LOCAL NEWSPAPER OF GENERAL CIRCU­
LATION I HAVE A COPY OF THIS REPORT AND RECORDS DOCUMENTING THE

CONTENTS THEY ARE OPEN FOR PUBLIC SCRUTINY AT_______________________

J...., 14 S„utb 1,4.
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