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Dinner planned 

Dallas Post/Ed Campbell 

A roast beef dinner will be held on Saturday, Nov. 10, at 4:30 p.m. at the Lehman United 
Methodist Church. Takeouts will be available at 4 p.m. Tickets, which may be purchased at the 
door the night of the dinner, are priced at $5.50 for adults, $2.75 for children ages 5-12 and free 
for children four and under. Shown here are members of the committee planning the dinner. 
From left, first row, Margaret Yekel, Carol Margellina, Althea Clark, Cindy Jones, Shirley 
Weidner, Ruth Jones. Second row, Russell Yekel, Paul Margellina, William Dawe and Donald 
Weidner. 

Madrigal Dinner set 
  

Tickets for College Misericordia’as annual Madrigal Dinner are now on sale. The ‘Old English’’ 
festive event will be held Friday, Nov. 30, and Saturday, Dec. 1, at 7 p.m. in Merrick Hall on the 
college campus. Shown here discussing arrangements for the dinner are, from left. Sister 

  

Following are cafeteria menus for 
area school districts: 

DALLAS SCHOOLS 
Nov. 7-13 

WEDNESDAY - Juicy hot dog on 
soft roll or Philadelphia steak-n- 
cheese hoagie, honey baked beans, 
fresh apple wedges, choice of milk 
or juice. 
THURSDAY - McDallas chicken 

sandwich w-lettuce and mayo or 
baked Italian lasagna, glazed car- 
rots, choice of milk or juice. Bonus: 
Soft chocolate chip cookie. Early 
dismissal. 
FRIDAY - Dallas cheese pizza (2 

slices) or tuna bagel (tuna fish 
salad on bagel w-lettuce-cheese), 
turkey vegetable soup w-rice, choice 
of milk, juice. Bonus: Banana 
cream pudding w-whipped topping. 
MONDAY - Rainbow lunch in 

junior and senior. Senior Thanksgiv- 
a buffet. Conferences. 

TUESDAY - Bunwich (sliced hot 
ham-cheese wrapped in foil on a 
Kaiser roll) or turkey bar b-que, 
oven baked French fries, pineapple 
chunks, choice of milk, juice. 

LAKE-LEHMAN SCHOOLS 
Nov. 7-13 

Junior High & Elementary Schools 

WEDNESDAY - Tacos w-trim- 
mings, buttered corn, ice cream, 
milk. 
THURSDAY - Early dismissal - 

Salisbury steak, mashed potatoes w- 
gravy, peas, Parker House roll- 
butter, jello-topping, milk. 

FRIDAY - Batter dipped fish on 
bun, tartar sauce, macaroni-cheese, 
stewed tomatoes, fruit cup, milk. 
MONDAY - Mini beef ravioli- 

sauce, green beans, Parker House 
roll-butter, peaches, milk. 

TUESDAY - Hot dog on bun, 
cheese squares, potato puffs, baked 
beans, oatmeal raisin cookie, milk. 

Senior High School 
WEDNESDAY - Salisbury steak 

e& w-mushroom gravy, baked potato, 
broccoli, Parker House roll-butter, 
.jello-topping, milk. 

THURSDAY - Early dismissal - 
Tacos w-trimmings or hamburg on 
bun, buttered corn, ice cream, milk. 

FRIDAY - Fish n’cheese nuggets, 
French fries, cabbage salad, Parker 
House roll-butter, pineapple tidbits, 
milk. 
MONDAY - Hot dog or kielbasi on 

* Pregnancy Terminations to 

14 weeks 
* Confidential Counseling 
® One Visit 

Office of 
Salomon Epstein, M.D. 

Binghamton Plaza 607-772-8757 

  

beans, peaches, milk. 
TUESDAY - Chicken patti or 

hamburg on bun w-relish, French 
fries, applesauce, cookies, milk. 

WEST SIDE TECH 
Nov. 7-13 : 

WEDNESDAY - Oval spice-cheese 
seeded bun-lettuce, chicken noodle 
soup, crackers, pickle chips, Tandy 
cake, milk. 
THURSDAY - Shells-meat sauce, 

Carmel McGarigle, coordinator; Stanley Sadawski, director Wood Food Service: and Sister 
Sharon Gallagher, decoration director. Reservations can be made by calling 675-2181. 

School menus 
‘bun, sauerkraut, potato puffs, baked 

  

tossed salad-dressing, roll-butter, 
jello-whipped cream, milk. 
FRIDAY - Meatball hoagie, but- 

tered green beans, fresh relish cup, 
Snicker Doodle, milk. 
MONDAY - Chilled fruit juice, hot 

dog on bun, assorted condiments, 
chips, sauerkraut, cheese cubes, big 
chip cookies, milk. 
TUESDAY - Grilled cheese, vege- 

table soup-crackers, creamy cole 
slaw. brownies, milk. 

LET'S GET ACQUAINTED 
We’re Working Hard To Make The Dallas Post Better 
Than Ever. 

We Have A LET'S GET ACQUAINTED Offer With A $2 
Discount On A Subscription. 

Just Fill Out The Coupon and Mail It With Your Check 
or Money Order To: 

The Dallas Post 
P.O. Box 366 

Dallas, Pa. 18612 

... 1 year 

$19. in 2 YOOrS 

.. 3 years 

$12 ................ 1 year out of state 
Or Call 675-5211 For Assistance   
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These recipes will add 
culture to your meals 
  

By JOAN KINGSBURY 

Staff Correspondent 
  

Kibbee, Tabuli, Hummus Be 
Tahini and Baklawa are Lebanese 
dishes Marlene Knappman of 
Trucksville has enjoyed on holidays 
and special occasions since her 
childhood. 

Kibbee, a specialty usually pre- 
pared by her father Joe Oblen of 

— Kingston can be served either raw 
or baked. Marlene prefers raw 
Kibbee. Choice round steak with all 
fat removed is finely ground, then 
mixed with cracked wheat, then 
flavored with mint leaves, cumin, 
cinnamon and allspice. Marlene 
advises readers to keep their hands 
cold with ice water to make mixing 
the Kibbee easier. 
Baklawa, Hummus Be Tahini and 

Tabuli are dishes traditionally pre- 
pared by her mother Marion. 
Hummus Be Tahini is a chickpea 
dip made from chickpeas, sesame 
seed paste, garlic and lemon juice. 
Hummus Be Tahini can be served 
as either a snack dip or as an 
appetizer. Arabic bread is used for 
dipping. 

Tabuli is a fresh salad made with 
tomatoes, cucumbers, scallions and 
cracked wheat. A dressing of lemon 
juice and olive oil adds just the 
right finishing touch to this salad. 
Readers may be familiar with 

Baklawa, a rich, sweet, nutty Mid- 
Eastern dessert. Very fine Phyllo 
dough leaves are spread with 
butter, then layered with a combi- 
nation of ground walnuts, sugar and 
cinnamon. After Baklawa has baked 
and cooled, hot sugar and honey 
syrup is poured over the pastry. If 
you prepare Baklawa, serve only a 
small piece as this is a very rich 
dessert. This particular recipe is 
delicious. I can attest to that since 
Marlene had baked some Baklawa 
for us to enjoy following our inter- 
view. 

In addition to making these 
Lebanese specialties, Marlene likes 
to cook on her gas grill. She uses 
the grill year-round so the Knapp- 
mans can enjoy that wonderful sum- 
mertime barbecue taste anytime. 
Marlene also enjoys baking. 

The Knappmans, Marlene, her 
husband Rick and their three chil- 
dren live in Trucksville. Rick is 
employed by General Electric Medi- 
cal Systems. Their oldest daughter, 
‘Marina, age 5, is a kindergarten 
student at Westmoreland Elemen- 
tary School. Erika, age 4, is a 
student at Trinity Nursery School. 
Randy, the youngest Knappman, is 
two years old. 
Several years ago, Marlene 

learned Middle Eastern or belly 
dancing. Learning the dance mainly 
for exercise at first, Marlene later 
joined Sirocca, a local dance troup, 

        

that performed at ethnic festivals, 
fiestas, and other social functions. 
She taught Marina and Erika this 
traditional dance form and they too 
performed with the dance troup. 

With the holiday season approach- 
ing, wouldn’t it be fun to add some 
new and different dishes to your 
holiday buffet? Try Marlene’s reci- 
pes for Kibbee, Tabuli, Hummus Be 
Tahini and Baklawa and give your 
guests a taste of delicious Lebanese 
cooking. 

KIBBEE, RAW OR BAKED 
2 1b. choice round steak with all fat 
removed (meat is put through 
grinder twice) 
3 c. fine cracked wheat 
4 med. onions, grated 
4 t. crushed mint leaves 
Ys t. cumin 
Ys t. cinnamon 
Y, t. allspice 
Salt and pepper 

Soak cracked wheat in warm 
water for 45 minutes, squeeze water 
out. Add cracked wheat and all 
ingredients to meat. Mix with 
hands. Make sure hands are kept 
cold with ice water while mixing 
meat. 3 

— To prepare raw: Form meat into 
a shallow loaf on platter. Serve with 
Arabic bread, sliced onions and 
olive oil. 

To prepare baked: Spread meat 
in shallow edged baking pan. Pour a 
little olive oil on top. Bake at 350 
degrees for 30 minutes. 

TABULI 
1/3 c. cracked wheat 
3 ripe tomatoes, chopped 
3 cucumbers, chopped 
1 scallion, chopped (green and 
white) 
1 T. chopped mint leaves 
V4 c. chopped fresh parsley 
Salt and pepper 
Lemon juice 
Garlic powder 
Olive oil 

Soak cracked wheat in warm 
water for 45 minutes. Rinse and 
squeeze out water. Add to chopped 
vegetables and season to taste wit 

hsalt, pepper and garlic powder. 
Dress sald with lemon juice and 
olive oil. 

HUMMUS BE TAHINI 
1-20 oz. can chick-peas, drained 
4 c. water 
Ys c. sesame seed paste (tahini) 
2 sm. garlic cloves 
14 c. lemon juice 
Yt. salt 
Chopped parsley and sliced black 
olives for garnish 

Put all ingredients except parsley 
and olives in blender. Cover and 
blend at medium speed about 45 
seconds. Scrape sides often. Blend 
until smooth. Spoon into bowl and 
garnish. 

Serve with Arabic bread as an 
appetizer or dip. 

BAKLAWA 
4 c. ground walnuts 
Y% ¢. sugar 
V4 t. cinnamon 
1 Ib. phyllo dough or strudel leaves 
2 c¢. melted butter 

Mix walnuts, sugar and cinnamon 
together. Butter a 13x9x2 inch pan 
with some of the melted butter Put 
one sheet of phyllo dough in pan and 
brush with butter. Continue until 
you have 6 sheets stacked. Sprinkle 
a few spoonsfuls of nut filling on 
dough. Place 3 sheets of dough on 
top, brushing each with butter. 
Sprinkle on nut filling. Repeat 3 
sheets of dough and nut filling until 
nut mixture is used up. 

Place remaining phyllo dough on 
top, brushing each sheet with 
butter. Trim edges of dough. with a 
sharp knife cut baklawa crosswise 
int ostrips, then diagonally to create 
diamond shapes. 
Bake 45 minutes to one hour at 350 

degrees. Turn oven off and let 
baklawa cool in oven. 

SYRUP 
1% c. sugar 
1% c. water 
5 ¢. honey 
1 T. lemon juice 

Bring all ingredients to a boil and 
cook for several minutes. Pour hot 
syrup over cooled bakiawa. 

READ THE CLASSIFIEDS 

CREATIVE KITCHENS & BATHS 
717-836-6801 
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ASIN, 
WHY NOT SHOP THE VOITEK WAY? 

    

     

   

DISCOUNT 

is a smart buy 
SO easy to use: 
1. Compact Cabinet 

Fits conveniently on countertops, 

carts, tables and shelves, yet you 
can still cook a medium size 

turkey. The oven is lightweight, so 
it's easy to move from place to 
place. 

2. 500 Watts of Microwave Power 

   

  

third the time of conventional 

cooking. 
3. Operates on 120-Volt Household 

Current 
No special electrical connections. 

4. Acrylic-Coated Steel Interior 
Easy to clean. % 

5. Side-Swing Door 
Opens to the side so you can 
reach inside with ease. 

6. Sleek, Contemporary Styling 
Blends with almost any decor. 

7. Removable Glass Tray 
Catches spills. Dishwasher-safe. 

8. See-Through Door And Interior 
Light : 
It's easy to see food as it cooks. 

$. Quick, Easy Cleanup 
Cook on the serving dish — 
china, glass, even paper. No pots 
or pans to scrub. The oven stays 

cool so spills won't bake onto the 

walls or bottom. Clean with a 
damp cloth. 
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On full power, cooks in about one- 

PRICES EVERYDAY! 

  

Hours 0-8 —-— Sat. 9-5 

Route 309 TUNKHANNOCK, Pa. 
(Across From Cross Country Restaurant) 

Closed Mon. Hours Tues. thru Fri. 10-5; Sat. 10 A.M. To 2 P.M. 
Open the doors to Creative Kitchens & Baths and 
you'll find friendly service, helpful professionals and 
quality merchandise. Browse through our many 
beautiful displays. Wallpaper is also available plus 

decorative items. Kitchen cabinets by: 
Kraftmaid, Bruce Oakwood, 1x1 and Kitchen Kom- 
pact. Sinks by: Kohler. Corian, Formica Countertops. 
Plus Many, Many, More 

  

TV & 
APPLIANCE 

639 WYOMING AVE. 
KINGSTON 

Phone: 287-9631 

  

   
    

  

  

Amana COMPACT MICROWAVE OVEN 
16 Reasons Why This 

Aeron 
Microwave Oven 

and 

     
        

  

           
      

     

10. Easy-to-Use Dial Timer 
Adjustable settings to 20 minutes 
for bulky foods like hams and 

roasts. 
Power Control Dial 
Convenient settings allow you to 
adjust cooking speed from full 

power to defrost. 
Separate Start Button 
Simply press to start. Oven shuts 

off automatically at the end of a 

cooking cycle or when you open 

the door. 
Oven Door Button 
Door opens at the simple touch of 

a button. 

Cooking Indicator Light 
Glows when the oven is operating. 

Amana Microwave Oven 
Cookbook 
A comprehensive collection of pro- 
ven recipes created specifically for 

microwave cooking. Includes step- 

by-step instructions. 
Strong Carry-in Warranty 
Limited 1-year warranty on all 
parts, plus a limited 5-year war- 
ranty on the magnetron tube. Ap-' 

plies only when the oven is car- 

ried into an authorized Amana 

servicer. 

11. 

12. 

13. 

14. 

15. 

16. 

Amana 
MICROWAVE 

LOWEST 
PRICE 
EVER 
ON AN 

    

      
OVEN 

*198 
Model ML-10 

  

PLENTY OF FREE PARKING 
INSTANT CREDIT AND 90 DAY 

CASH OPTIONS TO QUALIFIED BUYERS


