-

THE DALLAS POST, WEDNESDAY, JUNE 13, 1984 §

" Cookbook

Weekend cook

Dallas Post/Charlot M. Denmon

Robert Fletcher relaxes for a moment in the family kitchen. After working all week, Fletcher
asks his wife and his mother to leave the kitchen as he assumes the role of chief cook and

bottle washer on weekends.

Robert Fletcher

He’s a manager during the week,
but on weekends, he’s a chef

By CHARLOT M. DENMON

Staff Correspondent

Robert Fletcher of Dallas is affili-
ated with the Valley Auto Club as
manager of Emergency Services,
but on weekends he takes over as
chef for his family.

“I enjoy cooking and trying new
recipes, so when the weekend comes
I chase my wife and mother out of
the kitchen and I take over,”
“letcher said. “I have at least 27
cookbooks, one of them including
recipes from the 1800’s. Like some
persons collect souvenirs, I collect
recipes.”

A resident of Dallas for the past
30 years, Bob is married to the
former Charlotte Gould of Western
Pennsylvania. They have two sons,
Jonathan, a second grade student;

and Robbie, age four.'Fletcher has *

been with the American Automobile

Association ior the past 20 years,

having first worked for 'that com-
pany in Hartford, Connecticut.

In his forimer position, he did a lot
of traveling which he enjoyed
immensely. He visited all of the
states East of the Mississippi, nine
states west of the Mississippi and
many of the Canadian provinces.
Bob also likes fresh water fishing
for. bass, a sport he finds very
relaxing.

Since Bob’s mother lives with
them, the entire family gets
together on holidays .and Bob does
the cooking. Last year, they had
their first family reunion in about 15
years and he did all the barbecuing
and cooking for 50 to 60 people.

Bob does everything from canning
and freezing to barbecuing to
making cakes, pies or other des-
serts, but his favorite is preparing
holiday entrees such as large
roasts, turkeys and such.

This week, he shares three of his
family’s favorite recipes with
Dallas Post readers, Seven Layer
Casserole, Aunt Marion’s Apple-
sauce Cake and 24-Hour Pickles, all
of them equally delicious but easy
to prepare.

SEVEN LAYER CASSEROLE
1 ¢. uncooked rice
1 c. drained whole kernel corn
2 6-0z. cans tomato sauce
> ¢. chopped onions and peppers,
mixed
34-1 1b. ground beef
Bacon strips (optional)

In regular size casserole layer
rice in bottom, layer corn evenly
over rice. Spread one can of tomato
sauce over corn, then add onions
and peppers. Spread ground beef
evenly over ingredients and add
other can of tomato sauce. If
desired place bacon strips across
top.

Cover and bake in 350 degree oven
for 11, hours. After an hour, remove
lid and continue baking for 30 min-
utes. Serves 5-6 persons.
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New address?
WELCOME WAGON®
can help you

feel at home.

Greeting new neighbors is a tradition with
WELCOME WAGON - ""America’s Neigh-
borhood Tradition.

I'd like to visit you. To say ‘‘Hi’" and
present gifts and greetings from community-
: minded . businesses. |'ll also present invita-
| tions you can redeem for more gifts. And
| iU's all free
I A WELCOME WAGON visit is a special
! treat to help you get settled and feeling
;. more ““at home.” A friendly get-together is!
|| easy to arrange. Just call me.

il
‘ L 675-2070
il

AUNT MARION’S APPLESAUCE
CAKE

115 c. applesauce
1 c. sugar
Y ¢. shortening
2 c. flour
1 t. baking soda
1 t. ground cinnamon
5 t. ground cloves
Pinch of sait

Cream shortening and sugar. Fold
in remaining ingredients until well
mixed. Pour into greased and
floured 9 inch square pan. Bake at
350 degrees for one hour. If recipe is
doubled bake about 15 minutes
more.

Half cups raisins or nuts or both
may be added if desired.

24-HOUR PICKLES

Medium size pickles or small green
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TELEPHONE CO.
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HEY KIDS!
(TO AGE 12)
DALLAS POST
Wants To Tell Everyone /~
When It's Your Birthday ¢

Along With All The Details
Of Your Birthday

And We'll Tell Everyone.
But The Best Part Is

IT'S FREE!
Call Dotty At : /
)

675-5211 g =

For Details
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"DON'T LOSE SIGHT
OF IMPORTANT CALLS

Commonwealth Telephone’s
new Visual Display Pager puts

Beépers are our business.

COMMONWEALTH 67 5 PAGE

tomatoes

2 qts. water

1 ¢. cider vinegar
5 ¢. sugar

Y ¢, salt

Fresh garlic
Fresh dill

Cut cucumbers in spears or if
using tomatoes, cut them in halves.
Fill quart jars with pickles or toma-
toes, add dill and garlic cloves to
taste.

Combine vinegar, water, sugar
and salt. Bring to a rolling boil, then
pour into filled jars completely cov-
ering pickles or tomatoes. Put on
screw lids and let stand at room
temperature for 24 hours, then chill
in refrigerator until ready to use.

NOTE: Pickles must be stored in
refrigerator to prevent spoiling.
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those messages
right before
your eyes.
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Volunteers honored
A luncheon honoring the volunteer workers at the Meadows Nursing Center, Dallas, was held
recently. The affair, which also marked the observance of National Volunteer Week, was
sponsored by the Center in gratitude for the efforts the volunteers have given over the past nine
months. Those attending the luncheon are shown above. From left, first row, Ruth Hagen,
GleeneWilson, Marian Young, Helen Mondulick, Kathy Downs, Sally Daylida, Alice Finks, Paul
Menapace and Judy Harding, D.O.N. Second row, Bill Hagen, Louise Lamoreaux, Louise
Frantz, Eleanor Cragle, Myrtle Coolbaugh, Tom Sweeney, Administrator; Nancy Kozemchak,
Diane Tabaka, Marian Slutzker, Vera Kopicki, Tom Thorne, and Jack Liput, Admissions Director.
The Nursing Center has 42 individual volunteers in addition to several groups that perform
various services. Thomas J. Sweeney, Nursing Center Administrator, noted that the facility is
seeking more volunteers to expand and improve upon its programs. Some areas where
volunteers are needed are for friendly visiting, assisting in dining rooms, ferrying residents to the
beauty shop and physical therapy, and operating the bookcart. Persons interested in the
volunteer programs are asked to contact Mrs. Marian Slutzker at 675-8600.

Monufacturer’'s rep of Satellite Dishes
looking for qualified homeowners or est-
blishments to d trate the Satellite
Dish’s ability to increase the clarity,
reception and number of TV stations for
viewing. Phone (717)586-3401, 9 A.M.
5 P.M., Mon. thru Fri.

Rebecca M. Osborn MSW, ACSW
Shavertown
individual, Couple
Family Counseling
Fee Adjustable Eve. Appts.
696-1932

Subscribe To
The Post

675-5211

PARADE
SAT., JUNE 16
6 P.M.

SUN.
HORSESHOE
COMPETITION

MUSIC
NIGHTLY

FRI., JUNE 15
8-MIDNIGHT
THE RON
EDWARDS BAND

Featuring
Guy Ambrose

SAT., JUNE 16
8-MIDNIGHT
THE LEGEND

SUN., JUNE 17
7-11 P.M.
HANK &
THE RHYTHM
PIONEERS

 FAIRMOUNT
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g/ VOLUNTEER

: FIRE CO.
BAZAAR
JUNE
15,16, 11

GOOD FOOD,
GAMES

& PRIZES
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COUNTRY CAROUSEL

Dallas Shopping Center
Dallas

675-6919

Best Wishes From

WILKES COLLEGE

Wilkes-Barre, Pa.

HILBERT’S EQUIPMENT & WELDING

641 Memorial Highway, Dallas
675-3003

& Cub Cadel”

GROTTO PIZZA

Sunset, Harveys Lake

639-1264

PENN STATE

Wilkes-Barre Campus
Lehman

(717) 675-2171

NATIVE TEXTILES
Main Hlilghway
Dallas

675-2123

DALLAS AUTO PARTS

688 Memorial Highway
Dallas

675-2143

United Penn Bank_

Experience working for you

MEM‘BER FDI1C

RELAX THIS SUMMER, JOIN A PRIVATE SWIM CLUB

CARVERTON HEIGHTS SWIM CLUB

Valley View Drive, Carverton
(Adjacent To Frances Slocum Park)
FOR MORE INFORMATION CALL RICK HUMPHREY 696-3512

MAPLE HILL NURSING HOME

Lehman

675-1787

SNOWDON
FUNERAL HOME

140 N. Main St., Shavertown
The Snowdon Family

675-3333

PIZZA PERFECT

16 Carverton Rd. Heather Highlands
Trucksville Inkerman
696-2100 & 696-3888 655-2352

MERCY HOSPITAL MERCY MEDICAL
25 Church St. OFFICES
Wilkes-Barre Lake St., Dallas

826-3100 675-8599

OFFSET
PAPERBACK

METZGAR ALUMINUM

BATHROOMS, KITCHENS, PANELING,
REPLACEMENT WINDOWS

Manor Drive, Trucksville

696-2924

REPRESENTATIVE
FRANK COSLETT

1265 Wyoming Ave., Forty Fort




