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e Post staff hare Spring ti ]
by Joan Kingsbury -Dallas Post shares some If you're looking for a young daughters. A slightly. Combine glaze firm. Unmold. Makes 2 c. dry yellow or white: Spread top and sides with
After the long, dark of our favorite spring time nice, light ‘dessert try delicious sauce made ingredients in saucepan, about 4% cups or 8 ser- cake mix sweetepqd condensed
winter, spring is a recipes with our readers. Olga Kostrobala’s Frosty: from clams, tuna, ripe mix_ well. Cook over vings. Y4 c. melted margarine milk; dipin coconqt. Bake
welcome change. Warmer Charlot Denmon offers’ Mandarin Dessert. olives, parsley, bacon and medium heat stirring Olga Kostrobala 1, c. coursely chopped On a greased cookie sheet I
weather, blooming our readers an easy to- Orange gelatin, mandarin  green onion is tossed with-  constantly until pubply. SKIPPER’S LINGUINE nuts: for 10 minutes at 375 $
flowers and the return of  prepare treat, Orange ‘N’ oranges and orange linguine. Garnish®with  Spoon glaze over biscuits. 6 slices bacon, cut into %’ 1 t. cinnamon degrees. Cool. Place ¢
the robin seems tobring a  Honey Glazed Coffee  sherbert make a truly Parmesan cheese and Bake at 375 degrees for  strips Spread pie filling in an peach halves in each I
freshness into our lives. Cake. Made from two tasty salad. fresh lemon before eating. 20 minutes. Cover biscuits' = 14 c. sliced green onion 8” square baking dish. hollow. Serve with y
With warmer weather cans of Pillsbury Kay Whitehead offers ORANGE ‘N’ GLAZED  with' alummum_foil and 2 cloves garlic, minced Mix cake batter, nuts, Wwhipped cream. Decorat I
arriving, many of us refrigerated biscuits; our microwave cooks COFFEE CAKE bake 5 to 10 minutes or 6 T. butter or margarine cinnamon and butter until  With gum drop leaves. ! I
change our family menus, these biscuits are coated easy to make Cherry 2 cans (10 biscuits-each) until biscuits are golden - 2-7% oz. cans minced crumbly. Sprinkle over Peggy Poynton™ I
preparing meals that take  with a syrup made from Cobbler. This dessert is Pillsbury refrigerated brown and done i.n the clams, drained cherries. Microwave at ] I
little time to make, ser- honey, orange juice very popular with' Kay’s biscuits center. Let stand in the 1.7 oz. can tuna, drained high 13-15 minutes PEANUT BUTTER BON \
ving lighter foods. concentrate’ and grated guests. This recipe calls ! c. sugar . pan 5 minutes before and broken, into' chunks rotating % turn after 6 BONS 3
Desserts, too, take on a  orange rind flavored with-  for two cups of cake mix. one third c. ch. pecans turning out on serving 1, c. sliced pitted ripe minutes. Good served 1 can vanilla ready to
lighter texture, with" cinnamon. A nice item to- Kay suggests using either ¥ c. butter or margarine,  plate. olives warm with ice cream. spread frosting 5
gelatin desserts and ice pake in warm weather  one small 9-0z. cake mix melted Charlot Denmon 15, c. snipped parsley Kay Whitehead 2 c. Graham Cracker
cream being favorites. = since oven time is only 20  or one half of a 17 oz. GLAZE: FROSTY MANDARIN 14 t. pepper PEACH BASKETS crumbs
This week, the staff of the minutes. package. 14 c. honey DESSERT 12 oz. spaghetti: or 1 loaf pound cake 1 c. peanut butter
For a truly elegant 2 T. orange juice con- 23-0z. pkg.orange gelatin  linguine 1 can sweetened con- Mix well and form into

BARON'S SEAFOOD

HOMEMADE CLAM CHOWDER

dessert Peggy Poynton
suggests Peach baskets.

Skipper’s Linguine is a
seafood dinner my family
enjoys even my two

centrate’
2 T. grated orange rind

Arrange biscuits in pre-

pared pan in four rows,
overlappmg blscultS'

2 c. boiling water
1 11-0z. can mandarin

sherbert ‘and mandarin
oranges. Pour into'a one
quart ‘mold. Chill until
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for pizza or some of Joe

the building, as well as a

area.

Joe’s Grotto has pizza to suit everyone’s choice 1
1
1

A firm believer in

parking adjacent to both

) o

grated parmesan cheese
fresh lemon wedges

parsley and pepper; heat
through. Keep hot.

Meanwhile, ‘cook

_linguine = according to

package directions;
drain. Place hot linguine
in warm serving bowl. At
the table, top pasta’ with
hot clam mixture; toss.
Serve with'lemon wedges
and parmesan cheese.
Serves 6.

Joan Kingsbury
CHERRY COBBLER
1 can (20-22 oz.) cherry
pie filling
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densed milk, 15 oz. can
1% c¢. shredded coconut

balls. Place in
refrigerator for about one

LIBRARY GIFT-Cocaluschu craftsmen donated a $100
check to the Back Mountain Memorial Library from
funds raised at the Luzerne County Folk Fair. Left to
right, seated, Nancy Kozemchak, assistant librarian;
Millie Robinson, Dot Glenn, Ruth Youngblood; standing,
Esther Samsel and Joan Rihan. (Paul Strasser Photo)

Grotto Pizza, Sunset, however, Joe _‘ has’ months and on weekends  the past 20 years, Joe has 12 varieties. Located at ] B. A.L.L. will meet GOH PT G
Harveys Lake, is known specialized in pizza , during the winter. a daughter, Lisa, 16 years the intersection pf the) o i b BA: A
’throughoutthearea for its: spaghetti- and ' sand- Joe also has a pizza - of age. He was a widower Harveys Lake ngpwgy fas ere “}’31 € ; G L'eague meeting, hprx l(i .
fdelicious pizza. Local wiches. There is an in-  shop at Rehobeth Beach, until this week when he and Lake Road it is e efau Lf)ta 7:30 p.m. at the o Wlll meet
residents and visitors formal dining area ideal ~Del., which is popular  married the former Erma convenient for motorists, Association for Little Beaumont School
’from other areas stop in for bathers at one end of with residents  of that Dignani of Plains. “who will find plenty of ) building.

The Gate of Heaven

Pound cake is trimmed of 1 T. flour (l)l‘antges (e Ina s}(illet(,h"cqok bacon 6 Del Monte peach halves  hour. Melt one can of
300 AVENUE A S _287-2111 ; crust, scooped out, spread” % t. cinnamon pt. - orange sherbert,  until crisp, drain bacon, 12 gum drop leaves, if  chocolate frosting. Dip
e (Wholesale &Reta) | Gith” sweetened ~ con- Heat oven to 3875 softened o reserving % c. drippings desired the balls in frosting and
““TAKE OUT ORDERS OF ALL FRIED SEAFOODS DAILY" densed milk, dipped in degrees. Grease a 9 inch ].)1_ssolve gelatin in in skillet. Set bacon aside. Cut 6 slices of cake. Cut  set to dry on wax paper ‘
coconut, then baked. square pan. Separate boiling weater. Drain  Cook onion and garlic in  off crusts to'make 3 inch  about 6 hours at room -
Also A Complete Line Of hthxfn co;)li( ;;llalcl:e a ;()leack; gougll; _into’ 20 biscuitsd' :;raur; g chjb 5 ;?eiat (S) %:;c % {eesgrveb td:liptpti)ngs ugtt,il‘ _squl?rgas. 1SC-°°§) shafllowhz ) temperatuge o f
alf in the hollowed ou ombine sugar an ) nder but not brown. Stir inch circle in top of each. ie Zurinski ;
FRIED HADDOCK, FISH STICKS, DEVILED CLAMS, | b ith- Di \gar, 7 one cup. Add to.gelatin. in butter until melted. p ebbie Zurinski ‘
DEVI cake, garnis wi pecans. Dip biscuits into p g s
LED CRABS, SHRIMP, LOBSTER, FRESH CLAMS, whipped cream and gum melted margarine, then Chill. until - slightly ~ Add reserve bacon, wh ¥ 1
FRESH SALADS AND ASSORTED FROZEN FOODS. drop leaves. into sugar mixture. thickened, blend in clams, tuna, olives, , : 1
1

1

“ Paglianite’s real Italian more formal diningroom Presently, Grotto Pizza  today’s youth, Joe em- sides of the building. SMALL APPLIANCE —SWEEPER —LAMP Q‘ PTG will meet Wed-

( spaghetti whenever the with air conditioning and  is open Thursday through  ploys about 20 persons, For those who hke(' ) TOOL & RADIO REPAIRS — MOST MAKES g nesday, April 22 at 8 p.m.

) Grotto is open. a cocktail lounge. Sunday but in early May, gost I(J)éhthemh_l)illash oxl* glzztetx, I:ye re(cﬂomtmend“ ] “DON'T THROW THEM AWAY — IT PAYS TO HAVE THEM FIXED' g 0 ’Iflklle sgchO(zl :;glt((g:ufrgé

Families find the Grotto the restaurant will be ake- man high schoo rottg Pizza--select your) g 3-97 e guest
“ 3 Ogne?.angit Qﬁzagfoaz Pizza an ideal place to  open seven days weekly students. favorite with extraf g l MoMst ss'"a'l'e:"::';?e ::pg:r:' gc;sot : 1 5$ : the evening will be Father
| Joe Paglianite, stop for lunch or dinner from 11 a. m. to 1 a.m. Grotto has pizza to suit cheese, if you desire. o P pa Richard E. Stout, a priest,
1l d b P ' i . :

(b e TREING TeoNns during the summer A resident of Dallas for everyone’s choice--about You'll like it!- ' ® 25 Year's Experience ® 1 and licensed psychologist.
Joe’s uncle. Later, Joe 1’ ’ ® Fast Service ® He is presently counselor
and hlsparents tOOk over : e\; CEEPL T et e VL T su\n\c' ‘) ' ° COmp'e'e Repoir Depf. ® ! and faculty member at

g nese, ; U ¢ SQ ;)W o BrondBags. Belts Hoses Erc Soi ! King's College. He holds

(: In the Sunset location HARTMAN s ' MULLER S 1' ) ms(&s onde:g;ﬁsusi:sldéﬁ)ﬁ:;gzrsz?eso : undergraduate .and
for 29 years, the building 589 Fellows Ave. ' Family Restaurant " [l HAL’S APPLIANCE & SWEEPER SHOP " graduate  degrees from

i i [ i ntersection of | 696-3393 R. E. Center St., Shavertown |

“ which look,s out over Lyndwood Sectrlon i ¢ 3Miles West of I : “ ”Mof_FL] EE Scm o st.. Sh ' ’0 gfmggilvf ;sg});D%oﬁott;Z
:' fi{r?lr:es);veléal;e’va;:etyor(ﬁ Ofa\gzkgz%azne ; R1, 298Kt 115, OBRE S, ; 1' s - eneEeotemew one e = University of Ottawa. His
: 3 - - : special interest and

" dmneljs and sandwiches. o l 477 3707 i " Serei ol 1 : training centers on the
;. Serving Dinners ¢ Morl. & Tues open © ¢ ) Filifiasotse § SOl queiies of the
| : : ! : ull Line of Seatoo teaks ) spiritual qualities of the

1= E bt . ¢ for reservations { ‘) "OUR SPECIALTY j: person. He will discuss

‘) : e Mpn.t ruThurs. SpeCIa l only ‘ ‘l“‘ .~ “Sclampi;Antipasto & Stuffed Mushrooms : g:st;’ éls(;eisrirﬁg:e)dgﬁechsv:i ‘

{ 4t0 10 s Wed toSat.7to7 ! :' 8 4 Sandwiches & Cold Shrimp ‘: and the concomr%itan\t..?

. { { Available until Closing )  ways of reducing or.

' : Fri.and Sat. “AM STEAK Lw i Sunday8to7 i ' COCKTAILS AT A PRICE YOU'LLENJOY ‘{ con}t]rolling stress. : )

" 4to0 12 nl""En | 3 Z “ RATHSKELLER available for small groups or parties :) Also on the agenda for

L1 . 9 ) the evening, will be up-

‘) Su nda with pineapple ring, choice { Open g “ BAR A\ND StaCk S :D date reports on the Golden

1 : Y of potato, hot vegetable, all 3 .9 COCKTAIL LOUNGE -STEREO- ?

' : : ou can eat soup & salad { Salad ‘ ( choose your favori ) Gate Game, Easter

‘ 3t09:00 Y P H aia H ) 287-9357 o ) Candy Sale, Easter Egg

" v : wagon, choice of dessert. 5 Bar ' ‘) 189 SIMPSON STREET SWOYERSVILLE, PENNA. ) ; : Hunt, and tl;e selection of

(’ S Bk Gl s ’ ' “ . a nominating committee.

erving the very best in : Babysitters will be

{: C?‘ seafood and steaks ' lTalg(rilg resgrvatlons lfor / ﬂ available. Refreshments

- A Weddings, Banquets, Par-; will be served by Millie

" and é complete line of ‘ ties & Meetings { “ Jones and the mothers of

" your family brr|1ea|§, at Large or Small |y the fifth grade students.

" very reasonable prices. ;~.‘-Nm.“‘“‘"\““vg :t e e

“ : o 2 _ ! {

SR : PR R o e T ‘ ! ALLERY {

{ ! OURFOODIS ! 1’ i j

: 3 H { FLORAL & GIFTS /

) lg m i g % % . FANCY t ) ! DollarSpecials

“ ] < Pln?nroo k "8\)' n’?' so fancy that you can't find & 4 :' Z 675-1 71 7 ;

; ; something fo suit your palate, including o ' : b Memorial Highway :,

“ E“P'RE Cﬂ(" nn ldelucnous All-American steak. ' m.s r \ ‘ .’ ‘: '\n\.ﬂ\w SRR B

y : JOUR PRICES ; iISte |
Demunds Road, / { D . 1) WOMEN - TEENAGERS

“ Restgurant' Dallas ! ARE FAIR ‘ On.ux >< ‘} Permanent Removal of Hair

- ki 6753550 S (| @ 1, BagaLR

' 0'29824%6‘ 5  One look at our mem; 2 ; edically Recommene

) L Serving Dinner t"‘" i ! ' :’ OPEN THURSDAY AT 4 P.M By !‘p!!.ﬁmiﬂﬁ'fm

‘) “f EATURIN (;" 8 > | i g Open 24 Hours ' ; v 6 Fox Hollow Drive, Dallas Pa.

“ nszAErN Hom: 5:30-10:30 ,O UR FEELING f'\j aDav \ FRIDAY, SATURDAY & SUNDAY

A ’ -' = =)

1 Tues. - Sat. i ISFRIENDLY J | y | AT 11 A.M. ;. Photography =

) | Polynesian-Hunan j OUR FEELING IS FRIENDLY { 7 days a week \ (Closed Monday, Tuesday & Wednesday) ! BY i

:i Szechuan-Cantonese Com pl ete {:.L:'.: e e ;::.‘ / ‘ ‘b ' : DAVID CHAPPLE

e s ~ | 639-1264 5

] : ]

:’ = A'LS(C)O ki Menu- j 39 Memorial Hwy. - ‘t i :2(;5;! Groups "

olynesian Cocktai ; i -~ Dallas, Pa. g °Clul A

1’ == lounge & Steaks & 3 f Phone 675-2949 or :) : e :

" SeafOOd z SALOON { 2308 Sans Souci Ffarkway "' : 24 HOUR SERVICE @

‘b ém' Exibnerach ? (Rlosertouncas) Dundee SeCtl.on ' ’ Rush Service Available l

‘) OpFe!'\ :oély.‘ ‘l IAAMA.Atc: I:AZ.M l WYOMING VALLE Y; Hanover Township, Pa. " : Ao AdmRalCase el

n. at. .M. 1o Mia. OPEN SALAD BAR Phone 735-”]3 Finest Professional Quality l

yi oo e vl EVERY NIGHT & SUN. MMCAst%de‘})%??:;I ! ‘) b phone822:3097 amtime ol
‘) R0 0 e 00 00 e 00 T SR T00 :) 5 ‘
L ) |
' PIGKETT'S n ANCH : SABLE’S MUSIC |

\ :i AT NEWBERRY ESTATES : Lo |

) ) N.PIONEER AVE., DALLAS This Week's Specials ! |

( w A G 0 " "'o { Concert Supplies, Pianos
’ ' ’ : /s LAK SERVING THE FINEST Banjos, Guitars, Moogs

) DALLAS e e - ) CONTINENTALFOODS

‘ : 639 Memorial H lghway " 223 Wyoming Ave., Kingston &%
) |FEVERY WEDNESDAY. -9998 : 287-0108  3-3P.M.

e b b s SR b Dallas ADVERTISE | MAKE RESERVATIONS (-

) Friday Night Special , ( NOW FOR For Your Elegant

) || DIXIELAND)AZZ {LOBSTER TAIL DINNER} ' ' Wedding orRarty

{ BAND | -$5.95 FOOT ‘) MOTHER’S DAY Choose One Of The
o ) , OT LONG DOGS IN | J. Sable Soci

1' Live Entertainment Singalong with Bobby 812 PIZZA ‘; Sun., May 10th . e Society Bands

Fri.and Sat. Night ; )
SN HAMBURGS Lo -
| s il | THIS SPACE ! Tuesday thru Friday SPRING HOUSE
Saturday Night Special BAR-B-QUES ) |0 SERVINGLINNER FRON R A CLEANING
:i NEW HAPPYHOURS PRIME RIB DINNER - : ( DELICIOUS LUNCHES 11:30 A.M. — 2:30 P.M. !
4to 7 P.M.Mon. thru s : ) ' S
{ ) pikaior - TOPLACE ORDER CALL | shasmssnasons e
D & Di ith % Tt eison beading
" SUggﬁyCBRr SATFOODL F 1 coietsimentoysmity CALL 675-5287 675-5211 \ CLOSED MONDAYS at Discount Prices
i S : é ‘ . : BOYD R. WHITE
:} Luncheson '&/ Dinner oF 'Open—Weethends | Open A" Wlnter 1:\ OPCEaI:r-il:rgOTIHIEO':gsiBOII-I!C Appliance & Furniture
eciails : ) | L Shopping C:
" i Throughout tl‘|e|W{nt'er 1 1 1 0.30 ‘) ‘1 |49 | At the Lodge or Your Home w i m";;z J.E';'.:'if."""
(' PHONE 675-4511 ' | B - 10¢ ‘} FOR INFORMATION AND _) Luzerne, Pa. 18709
i 3 2 A RESERVATIONS, CALL 675-4207 288-8535




