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The Wyoming Valley 

Wrestling League will open 

its Dvision I and Division II 

‘meets beginning Dec. 13. 

~ Division I will include 
Meyers, Wyoming Valley 

West, Couglin, Abington 

Heights, Pittston, 

Nanticoke, Bishop Hoban 

and Wyoming Area. 

Division II includes 

Hanover, Dallas, Lake- 

Lehman, Crestwood, 
Bishop O'Reilly, West Side 
Tech and G.A.R. 

Matches that will count 

in the league standings 

include all of each 
divgion’s opponents plus 
the¥ollowing crossovers: 
Meyers, Wyoming Valley 

West, Coughlin, Abington 

Heights, Hanover, Dallas, 

and Lake-Lehman, 

Crestwood. Bishop 

O'Reilly, West Side Tech 
and G.A.R. 

Following is the schedule 

for the League: 

Dec. 13-G.A.R. at 

Nanticoke: Dallas at 

Abington Heights, 

Crestwood at Bishop 

Hoban, Wyoming Area at 

West Side Tech, Bishop 
O'Reilly at Pittston Area; 

Wyoming Valley and 

Hanover at Nanticoke, 

Couglin at Lake-Lehman. 

Dec. 17-G.A.R. at Bishop 
  

  

Hoban, Lake-Lehman at 

Meyers. 

Dec. 20-Wyoming Area at 

G.A.R., Nanticoke at 

. Crestwood, Hanover at 

Abington Heights, Bishop 

«Continued on Page sixteen) 

  
Lake-Lehman band 

to be honored 
Members of the 

international prize-winning 

Lale-Lehman High School 

B&@t and their director, 

John Miliauskas, will be 
honored this Saturday at 

the banquet held annually 

by the Band Sponsors 

Association. Dinner will be 

held at the high school 

cafeteria beginning at 6:30 

p.m. 

Sophomore members 

will be presented with band 

emblems. Seniors who will 

receive band jackets for 

their years of service and 

dedication are: Nancy 

Kleban. daughter of Mr. 

and Mrs. John Kleban, 

David Seott, son of Mr. and 

Mrs. Robert Scott, Ronald 

Kinney, sen ‘of Mr. and 

Mrs. Ronald Kinney: David 

Brown. son.of Mr. & Mrs. 

Johh' “Brown. Craig Allen, 
son of Mr. & Mrs. John 

Allen. ‘Gwen "Sdlansky, 

daughter of Mr. & Mrs. 

Stephen Salansky. 

Idsbra = Williams, 
Wier of Mr. & Mrs. 

Kenneth. Williams. Donna 

Sutliff. daughter of Mr. & 

MWB: Dana Sutliff, Cindy 

Oncay. daughter of Mr. & 

Mrs. Edward Oncay, 

Sandy Barrall. daughter of 

Mr. & Mrs. James Barrall. 

Kathleen Borton. daughter 

of Mr. & Mrs. William 

Borton. Jackie Houser, 

daughter of Mr. & Mrs. 

John Houser. Allen Wright, 

son of Mr. & Mrs. Dale 

Wright. Suzanne Salansky, 

daughter of Mr. & Mrs. 

Paul Salansky. Greg 

James, son of Mr. & Mrs. 

Robert James. 

Karen Mahoney. 

daughter of Mr. & Mrs. 

Wilson Mahoney. Philip 

Smith, son of Mr. & Mrs. 

Willard Smith. Cindy 

Yascur. daughter of Mr. & 

Mrs. Leo Yascur, 

Marianne Dennis. 

daughter of Mr. & Mrs. 

Frank Dennis. Linda Laity, 

daughter of Mr. & Mrs. 

William Laity, Paul 

DeBarry. son of Mr. & Mrs. 

Stephen L. DeBarry. Sr., 
Leo Pall, son of Mr. & Mrs. 

Leo Pall, Laurie Dockeray. 

daughter of Mr. ‘& Mrs. 

Hugh Dockeray. Diane 

Pall. daughter of Mr. & 

Mrs. Edward Pall. Pamela 

Phillips. daughter of Mr. & 

Mrs. Roger E. Phillips. 
Diane Godleski. daughter 

of Mr. & Mrs. Ralph 

Godleski. 

June Engle. daughter of 

Mr. & Mrs. Harold Engle. 

Joan Sevenski. daughter of 

Mr. & Mrs. Ben Sevenski, 

Paula Webb. daughter of 

Mr. and Mrs. Paul Webb. 

Donna Moskaluk. daughter 

  

- Now Open.   
olidays are more fum . . 

you've prepared well for them. Start planning now for 
“Ithe Chanukah money you'll need next year. Join our 
new 1996 Chanukah Club soon. Select your club from 
the list below and start saving tegularly. Remember 
—your Club earns 5% % 
quarterly. 

50c each week for 50 
$1 each week for 50 
$2 each week for 50 
$3 each week for 50 
$5 each week for 50 
$10 each week for 50 
$20 each week for 50 

  

   
CHANUKAH CLUB 

E 
~ Franklin Fe 

Savings and Loan Association 
Wilkes-Barre ® Edwardsville © Wyoming 
Shavertown @ Rt. 115, East End ® Berwick 

  

«. Our 1976 

. more relaxed . . . when 

. .. dividends payable 

weeks ......$ 25.00 
weeRs ......$ 50.00 
weeks ......$100.00 
weeks ......$150.00 
wesls ......$250.00 
weeks ......$500.00 
weeks .....$1000.00 

Padaral   

of Mr. & Mrs. Richard 

Moskaluk. Gina Major, 

daughter of Mrs. Virginia 

Major. Mary Beth Duffy. 

daughter -of Mr. & Mrs. 

Thomas Duffy, Cindy Pall, 

daughter of Mr. & Mrs. 

Robert Pall. 

Following dinner. a 

special skit produced by 

“The Spirit of '76, the 33 

graduating seniors, will be 

presented in the 

auditorium. This is the 

largest group of seniors to 

graduate from the band in 

its history. The skit will be 

followed by fun, games, 

prizes and music for 

dancing emceed by Harry 

West of an area radio 

station. 

DAR ‘Good 

Citizen’ 

chosen 
Therese Marie Roman, 

daughter of Mr. and Mrs. 

Vincent Roman. 66 North 

Lehigh St., Shavertown. 

has been chosen to 

represent Dallas Senior 

High School in the 

Daughters of the American 
(DAR) Good Citizen's 

Contest. 

Miss Roman is active in 

choristers, majorettes, 
national honor society. and 

is editor of the yearbook. 

She was also active in the 

Chess Club and Smart Set. 

Last year she was chosen 

as a student panelist for a 

Health Education Seminar 

al Penn State University. 

  

TERRI ROMAN 

FIRS RS 
HASTINGS 

Aluminum 

Insulated 
Aluminum Siding 
Gutters, Eave Covering, Shutters, 
Columns & Railing, Mobile Home 
Skirting. Distributed Locally 

LALKO & 

SENNETT 
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Post cookbook 

Goodies for Christmas 
With Christmas only a 

few weeks away, Back 

Mountain homemakers are 

beginning to bake cakes 

and cookies for the 

holidays. Most of them are 

-interested in trying new 

recipes as well as family 

favorites. 

Among these busy 

homemakers is Doris 

Brobst of Dallas, who each 

year bakes dozens and 

dozens of goodies, some 

family favorites, other new 

ones obtained during the 

past year. Her friends look 

forward to sampling her 

delicious cookies. 

The former Doris 

daughter of 

Emma Stookey and the late 

Charles Stookey of Dallas, 

she was born and raised in 

Dallas and graduated from 

the former Dallas Borough 

High School. 

Following graduation she 

worked at the United Penn 

Bank (then the First 

National Bank of Dallas) 

until she married Harold 

Brobst three years later. 

Doris continued at the 

bank for a while, then left 

to take a position at Natona 

Mills where she remained 

until shortly before her 

oldest daughter, Bonnie, 

was born. Bonnie is now 

Mrs. Thomas Valentine 

and resides in Reading. 

Later, Doris and Harold 

had a son, H. Lee Brobst, 

now married and living in 

Idetown. and a daughter, 

Patti, a student at Wilkes- 

Barre Business College. 

Nine years ago. Doris 

went back to work at the 

bank as a part time 

employee. 

In spite of the fact that 

Doris is known for her 

delicious baked goods, 

sewing and raising flowers 

and plants are her two 

favorite leisure time 

activities. 

In the summer she has a 

beautiful rock garden 

which she gives a lot of 

allention and plants are 

abundant inside and 

outside her home summer 

and winter. ‘When my 

family begin making 

remarks that the place 

looks like a jungle. I know 

it is time to get rid of some 

of them.” said Doris. So 

her friends become the 

grateful recipients of many 

of the plants which she has 

started from mere slips. 

During the winter. Doris 

does a lot of sewing. She 

makes both her own and 

her daughter's clothes. 

Presently. she is making 

Christmas = gifts for 

members of her family. 

Doris does appliqueing and 

embroidery as well as 

sewing. 

Doris and her husband 

enjoy playing cards and 

belong to several clubs. 

They also belong to a 

supper club which meets 

monthly. Most members of 

the club have known each 

other for more than 30 
years and many of them 

worked together at the 

bank years ago. 

The Brobsts spend many 

weekends at their summer 

   
   

675-1171 

CHRISTMAS S-P-E-C-I-A-L 

x FREE== 
INSTALLATION 

during December 
to people of the Back Mt. 

area. 

Sport specials plus your own TV Channel 

7 on your set. See local happenings of 

people you know. 

Give your family a Christmas 

present they can use all year 

Call 

BACK MT. TELECABLE 
47 Main St., Dallas 

cottage at Lake Carey 

during the summer months 
although not as much as 

they did when the children 

were younger. 

Doris does very litte 

traveling with the 

exception of short visits to 

her daughter and son-in- 

law’s home in Reading or 

with a group of friends to a 

show in New York. She 

does like the shore and she 

and Patti often spend 

several days at a time 

along the ocean. Last year, 

the entire family went and 

had a wonderful time. 

Doris used to bowl but 

gave it up several years 

ago when working 

consumed too much of her 

time; she also refinished 

furniture and several 

beautiful pieces are in her 

home. 

She has made beautiful 

straw flower arrangements 

from those raised in her 

garden, some of which she 

has kept and others which 

she has given as gifts. 

Among the recipes Doris 

shares with Post Readers 

is Cherry-Date-Nut Loaf 

which does not take as 

much time to make as fruit 

cake but which is equally 

delicious. 

The ice cream wafers are 

simple to make. Her 

mother made them when 

Doris was a little girl. The 

others are family favorites 

and most of them melt in 

your mouth. Readers 

looking for new cookie 

recipes are urged to try 

them. 

CHERRY-DATE-NUT 

LOAF 

1 - 8 oz. jar maraschino 

cherries. drained 

1 Ib. pitted dates 

2 ¢. walnut or pecan halves 

1 ¢. flour 

1 ¢. sugar 

1st. salt 

I. t. baking powder 

4 eggs. well beaten 

1 t. vanilla 

Put first three 

ingredients in bowl. Mix 

next four ingredients and 

add to first mixture. Mix 

well with hands to coat. 

Add eggs and vanilla. Mix 

well. 

Line 9x5x3 loaf pan with 

waxed paper. Press batter 

into pan. Bake in 300 

degree oven about one and 

a half hours. Turn out on 

rack and peel off paper at 

once. Turn right side up to 

cool. Cuts best next day. 

Keeps well if wrapped or 

stored air tight. May also 

be frozen. 

ICE CREAM WAFERS 

1, ¢. crisco 

I. ¢. sugar 

1 egg. well beaten 

4 ¢. flour 

1, {salt 

1. (. vanilla 

Blend crisco thoroughly. 

Add egg. flour with salt. 

Beat well and add 

flavoring. Drop on greased 

cookie sheet like small 

marbles. well apart. Put 

nut meat in center of each 

cookie. Bake in 325 to 350 

degree oven for 10 minutes. 

Cookies are crisp. rich 

wafers. color of French ice 

cream. Food coloring may 

675-1172 

  

    
       

        
    
    
      
      

be added according to 

season. ; 
SUGAR BALLS 

1 c¢. butter 

“ 'y c. confectioner sugar 
2 T. water 

2 t. vanilla 

2 c. sifted flour 

1 ¢. chopped pecans 

Cream butter, sugar and 

vanilla. Stir in water; add 

flour. Stir in nuts. Shape 

into one inch balls and roll 

in red or green colored 

sugar. Bake in 300 degree 

oven for 20 minutes or until 

firm to the tourch. Cool. 

CHRISTMAS NUT THINS 

1 c. butter or oleo 

1 c¢. sugar 

1. c. flour 

2 eggs 

1 c¢. chopped nuts    

Steam 

  

1 t. vanilla 

'» t. salt 

Cream butter and sugar, 

add eggs. Sift in flour and 

salt. Add nuts and 

flavoring. Mix until smooth 

and light. Drop by half 

teaspoonfuls on greased 

baking sheet well apart. 

Place nut meat in center of 

each cookie. Bake in 325 to 

325 to 350 degree oven 

about 10 minutes. 

DATE PINWHEELS 

1. ¢. soft butter 

'» ¢. brown sugar 

'» ¢. white sugar 

1 egg 
lt, vanilla 

'» t. baking soda 

2 ¢. flour 

1, t. salt 

Mix together. Divide 

MAHAFFEY OIL CO. INC. 
“Serving Home & Industry” 

273 UNION STREET, LUZERNE 

OIL BURNER INSTALLATION & SERVICE 
"40 years of heating knowledge to serve you" 

Hot water 

— Complete package units — 

—— Conversion units — 

288-3636 
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A 6 month 

subscription 

to the 

DALLAS 

POST 

PAGE THIRTEEN 

dough into two rolls. Chill 

in refrigerator for 30 

minutes. 

Cook slowly for 10 

minutes: !'. c. dates, 

pitted: !. c. sugar and one 

third c. water. 

Roll chilled dough on a 

sheet of waxed paper in a 

rectangular shape. Cool 
date filling and mix one cup 

chopped walnuts. Spread 

on one roll of the dough. 

Cover with other roll and 

roll up as jelly roll. Place in 

refrigerator overnight. 

Slice while chilled and bake 

in 350 degree oven for 12 

minutes. 

Suscribe to the Post 
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R one year 

subscription 

to the 

D A1.1.AS 
POST 

AR two year 

subscription 

to the 

DALLAS 

POST 

ZIP CODE 

P.0. Box 366, Dallas Pa. 18618 

or call 474-5921 or 825-6868 or 675-5211 

and we'll send the gift! 
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