POST COOKBOOK

by Joan Kingsbury

Mary' Lou Button is. a
very creative cook. The
only time she uses a recipe
is for baked goods. All the
recipes shared with us are
originals with the ex-
’ 0 ception of the carrot cake.
) Y Women’s Day and Family

Circle magazines help give
her some ideas but all
dishes coming out of her
! kitchen are basically her
i own.

Mary Lou and her
husband built their home
on Ridge Street in Fern-
brook four years ago. Their
home, too, is an ‘‘original”’
since the Buttons built it
from scratch. Daughter
Michele, 9, and son
Stephen, 22 months,
complete the family.

A graduate of Wilkes-
Barre Business College,
Mary Lou is originally
from Fernbrook. Rodney is
from Springville, near
Montrose. Rodney was in
the Marines when he and
Mary Loufirst married.
Her served a year in Viet
Nam. He is employed by
James Eagen and Sons,
‘ Wyoming, as a welder.
N They also own and operate
;& { W Studio Ceramics in Fern-
! brook.

' Mary Lou became in-
terested in ceramics about
six years ago. Then she and
some friends spent one
i night a week taking
ceramics. She liked it so
much that she decided to
buy her own kiln, and begin
on a small basis.As luck
would have it, an
acquaintance was selling
her shop, so Mary Lou was
in business.

Ceramics are fun for
Mary Lou. She finds
running the shop very
enjoyable especially her
Saturday morning
childrens lessons. Seeing
the looks on the faces of the

!‘ (R children when they first

/ See the finished project is

)) W thrilling according to Mary
Lou.

; 4 Rodney has the hardest

9) [l “® part of running the shop in

Mary Lou’s opinion. He
does all the casting of
greenware for the shop.
This process begins by
/4 ising clay in a liquid form.
It is then cast into a mold
{ Molding a piece takes an
! entire day between firing
and drying. sometimes
longer depending on the
size of the greenware.
After the piece is dried it
{ must be trimmed styled
! and if it consists of several
pieces the pieces must be

attached.
When someone begins a

ceramic piece the first step

is cleaning the piece.The

rough seams are smoothed

and the piece is sponged,

_then painted and fired in an

{@ oven called a kiln. The

three main types of paints

73 used are stains, glazes, and
>~ underglazes.

Mary Lou feels, ‘‘The
nice thing about ceramics
is that you don’t have to be
an artist to do them.
Making something and
giving it away as a gift is
the best part of doing
ceramics.”’

The shop is opened six
days per week, Monday
through Saturday. Lessons
are available. Mary Lou
fills special orders for
shower and banquet favors
upon request.

Although she is very
busy with her work, Mary
Lou has joined the Back
Mountain Jaycettes, which
she really enjoys. At the
auction she spent some
time working at the club’s
children’s booth. Working
with children is one of

.. Mary Lou’s favorite

¢ hobbies. Michele is in
Brownies and just finished
attending the cheerleading
clinic held at Dallas Senior
High School. The Buttons
are members of St. Pauls
Lutheran Church where
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Michele sings in the choir.

Both the Buttons like
sports. Baseball is a
favorite of Mary Lou’s. She
also likes to play tennis.
Kodney enjoys baseball,
basketball, hunting and
fishing.They belong to a
card club.

Camping is enjoyed by
the entire family. They
usually camp at iocal camp
grounds.

Since Mary Lou’s recipes
are originals, anyone with
a question is welcome to
five her a call. Mary Lou’s
potato salad is an in-
teresting combination of
ingredients that always
brings compliments from
her friends. The chicken
one dish meal is simple yet
good enough for company.
Choose either mashed
rutabaga or special string
beans for a delicious side
dish. Hors d’oeuvres are a
favorite of the card club.
Carrot cake with cream
cheese icing is delicious in
the summertime since it is
kept refrigerated. These
are the Buttons’ favorites,
and Mary Lou hopes
everyone likes them  as
much as her family does.

MARY LOU’S POTATO.
SALAD

6 med. potatoes

10 small eggs

1 firm cucumber, diced

1 sm. onion, diced

2sm., firm tomatoes, diced
Y%, can green or black
olives, diced

salt and pepper to taste
Ys t. poultry seasoning

1 t. dill pickle juice

1 t. oregano

2 T. parsley flakes

1 ¢. mayonnaise

paprika for garnish

Boil potatoes with skins on.
Cool, peel, and cut up. Add
all ingredients. Mix well.
Sprinkle paprika over top.
Serves at least 6 people. (1
¢. dry macaroni, boiled,
drained may be used in-
stead of potatoes)

CHICKEN WITH RICE
AND MUSHROOMS

6 chicken thighs

1 can Campbell’s cream of
mushroom soup

1 am. can of mushrooms,
drained

1 soup can of water

1 ¢. Minute Rice

salt and pepper to taste

1 tiny onion diced very fine
garlic salt to taste
parsley flakes for garnish

Mix all ingredients ex-
cept parsley. Pour over
chicken thighs arranged in
a 9x11 inch pan. Sprinkle
with parsley flakes. Bake
at 350 degrees for 1 hour.

HORS D’OEUVRES

Any type cracker
Squares of Muenster, Brick
and Swiss cheese

Squares of boiled ham,
pepperoni and sausage
Olives

Cut cheese and meat in
squares to fit cracker. Put
an olive, a square of meat,
and a square of cheese on a
toothpick. Carefully put the
toothpick through the
cracker.

MASHED RUTABAGA
1 sm. rutabaga

Y c¢. milk
1 stick butter or margarine

| Luzerne Shopping Center |

HANES
UNDERWEAR
SALE

TEE SHIRTS
Sale Price
3:'for #$5.69 1m0 $4.55
3ifor. 86,29 LG By $5.03

BRIEFS
3 for $5.29

BOXER SHORTS
3 for $6.99- .. $5.59

ATHLETIC SHORTS
3 for $5.19

VEE TEE SHIRTS
2 for $5.99 oo $4.79

OPEN DAILY 'TIL 6 P.M.
THURS & FRIDAY 'TIL 8 P.M.

ADAM'S
CLOTHES

Bk. Mt. Shopping Center
Shavertown

salt and pepper to taste

Dice and boil rutabaga.
Mash like mashed
potatoes -

SPECIAL STRING BEANS

1 can string beans

1 sm. onion, diced

1 sm. can mushrooms

1 pkg. dry Hollandaise
sauce

Heat onion, beans, and
mushrooms together.
Prepare Hollandaise sauce
according to package

~ directions. Pour sauce over

vegetables.
CARROT CAKE

2 c. cake flour
2 t. baking soda
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1t. salt

2 c. sugar

1 t. cinnamon

2 c. grated carrots
4 eggs

Combine cream cheese
and margarine until very
soft. . Mix in other
ingredients and spread on
cake.

FANCY QUARTER
R
L&

1% ¢. mazola oil Refrigerate cake for a

cool summertime dessert.

'@ have a

nice weekgnd...

Sift flour, soda, salt,
sugar and cinnamon
together. Add oil and mix.
Add eggs all at once. Beat
well, add carrots. Mix well.
Bake in 3 layers at 350
degrees for ‘about 30
minutes.
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ICING tipadss

1 8 oz. pkg. cream cheese
1 stick of margarine

1 c. chopped pecans or
walnuts

2 t. vanilla

1 Ib. box confectionery
sugar

MANUFACTURER'S

"(DUPON SAVINGS

Between now and JULY 22 we will redeem all national MANUFACTURERS' CENTS OFF COUPONS FOR
DOUBLE THEIR VALUE. This offer is good on national coupons only. The double savings cannot exceed the
price of an item, and free items are exempt as well as any other items excluded by law. THE MAXIMUM
REDEMPTION VALUE IS NOT TO EXCEED $1.00 PER COUPON. Coffee coupons are limited to one for
instant one for ground. This offer expires JULY 22, 1978.

$250 Each Week Will Be Given Away—

ABSOLUTELY FREE:!!
5 WINNERS WEEKLY

*100 WINNERS *50 WINNERS ‘25 WINNERS

7

Mary Lou Button, Stephen and Michele Button

$100 - Ruth Murphy, Harveys Lake
$50 - K. Lavelle, Trucksville

$50 - H. Swartz, Hunlock Creek
$25 - M. Lipovsky, Shavertown
$25 - D. Cebrick, Dallas
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Sweet Valley
Aux. sponsors

flea maijket

The Ladies Auxiliary
of the Sweet Valley Fire
Company will sponsor a
flea market and cake sale,
Saturday, July 29, from 9
a.m. to 5 p.m., at the Sweet
Valley Fire Hall,
Road, Sweet Valley.

participate, at a fee of $5.

, All entrants must bring
their own table. ;
Refreshments will be

It pays to advertise
It pays to advertise
It pays to advertise
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DALLAS

SUN.-MON -TUES -WED.

SAM.t09P.M.

THURS -FRI.-SAT

8AM.to 10P.M.

PRICES EFFECTIVE 7/25/78
NOT RESPONSIBLE FOR TYPO ERRORS

9-11 CHOPS
PER PACK

y32

LEAN CENTER CUT

b 0

CHOPS '
$979
tb.

HURRY REGISTER NOW!
HERE'S THE WAY ITWORKS:

- 1.- Visit Dallas Holiday Market.
- 2.- Fill Out Registration Slip And Deposit In Box

-3.- Watch Each Weeks’ Ad For
Identification ‘of Winners.
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