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italian Restaurant 
Sunset, Harvey's Lake 

639-2933 

OPEN 4 PM DAILY 
WITH A FULL 

ITALIAN MENU 

OPEN FOR LUNCH 
MON. - THURS. 

AT 12 PM 

PIZZA & SANDWICHES 
ANYTIME 
  

Special: 
Delmonico Steak Dinner 

\{ [TALIAN FOOD AT IT’S FINEST 

$595 

      

  

   

      

POST COOKBOOK 

Susan Pietraccini recommends apple desserts 
by Joan Kingsbury 

"The arrival of Autumn 
not only brings brightly 
colored leaves and nippy 
weather but ripe apples 
too. With apple season 
upon us once again, Susan 
Pietraccini offers Post 
readers several apple 
dessert recipes. 
Whole Wheat Jewish 

Apple Cake is moist and 
flavorful. Orange juice 
gives the cake its flavor. 
Sliced apples, chopped 
nuts and raisins make 
Whole Wheat Jewish 
Apple Cake a real treat. 
Susan adds raisins and 
nuts to Whole Wheat 
Jewish Apple Cake but 
these ' ingredients are 
optional. 

If your family enjoys 
spice cake try Susan’s 
Whole Wheat Applesauce 
Cake. Having company 
for dinner? Serve Susan’s 
Apple Cobbler warm with 
cream or ice cream for 
dessert. This dessert is 
sure to please your 
guests. : 
Recently Susan has 

been experimenting with 
whole wheat flour. Susan 
has found little change in 
the taste of whole wheat 
baked goods as opposed to 
white flour baked goods. 
Even her brother, a fellow 
who really knows his 
cookies, agreed that 
Susan’s Whole Wheat 
Peanut Butter Cookies 
are delicious. 

Impossible Quiche is 
very easy to prepare. 
Sprinkle crumbled bacon, 
shredded Swiss Cheese 
and chopped onion over 
the bottom of a pie plate. 
Blend remaining ingre- 
dients in a blender con- 
tainer on high speed for 
one minute. Pour into the 
pie plate, then bake. 

Impossible Quiche forms 
a crust as it bakes. Susan 
usually serves Impossible 
Quiche with a green vege- 

table. 
Susan, her husband, 

Ron, and their children 
live on Pinecrest Avenue 
in Dallas. The Pietra- 
cinnis have two sons, 
Sean, age five, and 21- 
month-old Brian. Seanis a 
kindergarten student at 
Dallas Christian School. 
The Pietracinnis are 
members of Dallas 
Community Church. 

Both Susan and Ron are 
graduates of Dallas High 
School. Although 
“retired” since the 
arrival of Sean, Susan is a 
licensed practical nurse. 
Ron is employed by 
Wasserott’s Medicare. 

Susan, ‘who collects 
antiques and old baskets, 
really enjoys searching 
for these items at local 
auctions. The Pietra- 
cinni’s greenhouse pro- 
vides the atmosphere for 
another favorite pastime, 
raising plants. Ron’s 
spare time is spent taking 
flying lessons, working 
towards his  pilot’s 
license. 
IMPOSSIBLE QUICHE 
12 slices ('2 1b.) bacon 
1 c¢. (4-o0z.) shredded 
natural Swiss cheese 
one third c. finely chopped 
onion 
2 ¢. milk, 
1» ¢. bisquick 
4 eggs 

Us t. salt 
1s t. pepper 
Heat oven to 350 

degrees. Fry bacon until 
crisp; crumble. Grease a 
9 or 10-inch pie plate. 
Sprinkle bacon, cheese 
and onion evenly over the 
bottom of the pie plate. 
Place remaining ingred- 

Interest on checking 
is just around 
the corner 
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sign up now 
and start collecting 
on January 1st. 

On January 1, 1981, we're starting a great new service called the 
NOW ACCOUNT. It works just like checking, except that you 
EARN INTEREST on your checking account balance! 

Simply keep a minimum balance of $1,500 in your 
account. The $1,500 and any additional amount you 
deposit will earn the maximum rate of interest permitted 
by law. 

Your present checking account can easily be converted at any 
United Penn office. But the time to act is NOW — that way, 
you'll be ready to collect interest from the FIRST DAY it's avail 
able — January 1st, 1981! 

*Accounts not maintaining a minimum balance are subject to a monthly service charge. 
However. full interest will still be earned and posted to your account. 

  

Experience working for you 

Member F.D.I.C 

15 Main Street 
Dallas 

675-1177 

(P united Penn Bank   
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ients in the blender. Cover 
and blend at high spped 
for 1 minute. Pour into pie 
plate. Bake until quiche is 
golden brown and knife 
inserted in center comes 
out clean, about 50-55 
minutes. Let stand for 5 
minutes before cutting. 
WHOLE WHEAT 
PEANUT BUTTER 
COOKIES 
1 c. shortening 
1 c¢. granulated sugar 
1 c¢. brown sugar 
2egs. 
1 t. vanilla 
1 c. peanut butter 
2 c¢. whole wheat flour 
2 t. soda 
vs t. salt 
Thoroughly cream 

shortening, sugar, eggs, 
vanilla. Stir in peanut 
butter. Sift dry 
ingredients. Stir into 
creamed mixture. Drop 
dough by , rounded 
teaspoons onto an un- 
greased cookie sheet. 
Press with the back of a 
floured fork to make criss 
cross. Bake for about 10 
minutes. Makes 5 dozen 
cookies. 
WHOLE WHEAT 
JEWISH APPLE CAKE 
5 T. sugar 
2 t. cinnamon 
3 1b. apples, peeled and 
sliced 
2 c¢. sugar 
1 c. oil or butter 
4 1g. eggs 
V4 c. orange juice 
2Y, t. vanilla 
2 c¢. whole wheat flour 
1 c. white flour 
3 t. baking powder 
1 c. chopped nuts, optional 
1 c. raisins, optional 
Combine sugar, cin- 

namon and peeled, sliced 
apples. Mix together 2 
cups sugar and oil; cream 
well. Add eggs one at a 
time beating after each 

vanilla. 

addition. Gradually add 
flour to baking powder 
with orange juice and 

Add nuts and 
raisins. Pour one third of 
the batter around the 
bottom of a lightly 
greased 9 or 10-inch tube 
pan. Cover batter with 
apples. Continue in this 
manner two more times. 
Bake 1% hours at 350 
degrees. 
WHOLE WHEAT AP- 
PLESAUCE CAKE 
1 stick butter 
1 c¢. sugar 

1 egg 
134 c. whole wheat flour 
1 t. soda 

  

v5 t. salt 
1 t. cinnamon 
v5 t. cloves 
> t. nutmeg 
1 c. raisins : 
1 c. chopped nuts 
1 c. applesauce 
Combine ingredients. 

Bake in a 13 x 9” pan in a 
350 degree oven for 25 to 
30 minutes. 
APPLE COBBLER 
7 1g. apples, peeled and 
sliced 
two thirds c. sugar 
3 T. flour 
5 t. cinnamon 
2 T. butter or margarine 
2 T. sugar 
1% t. baking powder 

Sue Pietraccini 

  

  

MIDWAY RESTAURANT 
919 Wyoming Ave., Wyoming, Pa. 

287-0485 
SERVING FROM 7 A.M. - 11 P.M. 

BREAKFAST 
and 

FULL ITALIAN - AMERICAN 
[0 Neb MENU -     

Troop 630 

sponsors trip 
The mothers of 

Trucksville Junior Girl 
Scout Troop No. 630 are 
sponsoring a Christmas 
Shopping Trip to the 
Reading Outlet Stores on 
Wednesday,. Oct. 22. 

For reservations call 
Pat) Zikor at 696-1849 or 

. 2 tablespoons 

v, t. salt 
one third c. shortening 
3 T. milk 

1 egg 
Heat oven to 375 

degrees. Arrange apples 
in an ungreased 8x8x2” 
pan. Mix two thirds c. 
sugar with 3 tablespoons 
flour and 
Sprinkle over apples. Do 
with butter 
Combine one cup flour, 

sugar, 
baking powder and salt. 
Cut in shortening tho- 
roughly. Mix in milk and 
egg. Drop dough by 
spoonsful onto fruit. Bake 
for 25 to 30 minutes until 
golden brown. Serve 
warm. May be served 
with cream or ice ¢gream. 
Blueberries may be used 
instead of ‘apples. 

PTG open 
house 
The Gate of Heaven 

Parent Teacher Guild met 
recently with an open 
house orientation. 
President Mary Ann 
Thompson introduced the 
officers, welcomed the 
parents, teachers, and 
guests. 

The candy bar sale will 
begin on Oct. 3, with 
Lucille Luksic and Ellen 
Casterline as chair- 
persons. 

Ed Napieralski spoke of 
the newly-formed 
academic committee. 

Joe Hayer presented 
the new constitution for 
the Guild which was voted 
upon and accepted. 

The blood drive, headed 
by Peg Cartier, will take 
place at the Gate of 
Heaven auditorium on 
Oct. 24. : 

Mike Williams spoke of 
the plans related to the 
sports committee. 

Milly Jones and Betty 
Dowd were hostesses for 
this event. 

The next scheduled 
meeting will take place on 
Wednesday, Oct. 15. 

Lal.eche 
meets 

The: Back . Mountain 
Rosemarig Kravits at 696, East La Leche: League 
1777. 

Chad nt On 
U.S. Rt. 6, 1 mile east of Tunkhannock, PA 836-2151 

ENTERTAINMENT 

9:30 P.M. 
IN THE LOUNGE 

12:30 A.M. 
October 10 - Deuce’s Wild 

(FOR DANCING) 

IN THE RESTAURANT 

8:30 P.M. 
October 11 

12:30 A.M. 

Debuts in Chez Amis 
The Big Band Sound 

of 

The Jimmie Bone Orchestra 

[ranklins. 
FAMILY RESTAURANTS 

  
SPECIAL 
Ham ’N Cheese 

Salad 

A big bowl of crisp lettuce 
and tomato wedges, laden 
with plenty of ham and 
cheese, served with hot 
grilled French bread, and 
choice of dressing. 

Route 11 (Narrows Rd.) Edwardsville 
400 Kidder Street, Wilkes-Barre 

Route 309 & 415, Dallas 

S. Main St., Wilkes-Barre   

; Trucksyille. 

will hold the second in a 
series of four monthly 
meetings at the home of 
Mrs. Francis Hoover, 

The Art of 
Breastfeeding and 
Overcoming Difficulties 
will be discussed on 
Wednesday, Oct. 15 at 
7:30 p.m. All interested 
women are invited to 
attend. 

La Leche League is an 
international organization 

‘ that is as near to every 
mother as her own home 
town or telephone. . The 
League is dedicated to 
helping mothers during 
all phases of their nursing 
experience. A lending 
library, pamphlets, and 
reprints covering many 
topics related to 
breastfeeding are 
available. 

For women who cannot 
attend the Trucksville 
meeting, the Back 
Mountain West La Leche 
League will meet on 
Thursday, Oct. 16 at the 
home of Mrs. Richard 
Maciejczak, Sweet 
Valley. Advantages of 
Breastfeeding to Mother 
and Baby is the topic of 
discussion. : 

For more information 
concerning the East 
meeting contact Mrs. 
Phillip Johnson, 
Trucksville or Mrs. 
Laurence Stearn, Car- 
verton. For more in- 
formation concerning the 
West meeting contact 
Mrs. Albert Holcomb, 
Sweet Valley. 

ARMY & NAVY 
113 South Main St. 
Downtown Wilkes-Barre 

HOURS: DAILY 10AM - 5: 30pm 
MON & THURS 10AM - 9PM | 
FREE PARKING across me staeer 

  

20,000 Nat'l Advertised 
Pairs IN STOCK 

  

DENIM - CORDUROY 
— PLUS — 

ARMY PANTS - WORK PANTS 
FARMERS JEANS-PAINTERS PANTS 

VESTS-FLANNEL SHIRTS 
Boutique Fashions ot 
Army-Navy Prices   
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