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(continued from page 1) 

  

“There’s a knack to 
making sausage. You 
have to weigh the 

spices out just right.” 
Lorraine Moore 

Former store owner 
  

  

  

        
  

  Winter 
(continued from page 1) 

Pat McCue, who has lived on 
Red Ledge for many years, has 
had nearly a foot of water pool in 
her carport during heavy rains. 

“It has formed a ditch where it 
runs down the road,” she said. “It 
runs down the hill and collects at 
the end at Huntsville Road.” 

Digging a drainage ditch would 
help solve the problem, but “they 
don't allow that any more,” she 
said. 

McCue praised the borough 
road crew for keeping the road 
cindered and passable. “They have 
been wonderful,” she said. 

She believes that the borough 
owns the roadway only up towhere 
the pavement ends in front of her 
house, but borough manager Milt 
Lutsey says his maps can't con- 
firm that. 
“Wherever you cutaroad, water 

will flow where it wants to,” he 
said. “We're trying to help them. 
We ash it as much as possible.” 

The council has promised to 
cut a ditch to reroute the water 
when the temperature gets above 
freezing. 

Borough engineer Leo Corbett 
has begun an engineering study 
but must have a surveyor make a 
map of the different elevations 
and prepare technical drawings, 
Lutsey said. 

“We won't have any cost esti- 
mates until we get his drawings,” 
he said. 

Delinda Atkins, who moved in 
very recently, said her daughter 
once had trouble walking home 
from the school bus stop on 
Huntsville Road because of the 
accumulated water and ice. 

“It was at Thanksgiving time 
when we had all that snow and 
ice,” she said. “It was also bad on 
the first corner of the road.” 

“We get tons of water all the 
time from the hill,” said A.J. 
Cecconi, who moved to Red Ledge 
Drive with his parents three years 

ago. 
There was a wide ditch several 

inches deep running along the 
dirt section of the road December 
30. Not far away, the end of the 
pavement was cracked and buck- 
led in one or two places. 

  Murphy 
(continued from page 1) 
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His last assignment was with 
.the Aviation Readiness Group at - 
. Fort Sheridan, IL, near Chicago. 

“Itrained 127 units of the Army 
‘Aviation National Guard and the 
‘Reserve Aviation Units of the First 
Army,” he said. “These units pro- 
vide technical assistance to the 
regular Army and must constantly 
keep up with the Army's latest 
procedures. Our personnel come 
from Ohio, Illinois, Indiana, Wis- 

consin, Minnesota, Michigan and 
JIowa.” 

Murphy also trained mainte- 
nance and some headquarters 
units and taught classes in lead- 
ership development, technical 
assistance, and operations. He 

also gave flight and aerial gun- 
nery training aboard the Army 
helicopters used in the Persian 
Gulf - the Cobra, Huey, Kiowa, 
Black Hawk, Chinook and fixed 
wing craft. 

Murphy has earned two mas- 
ter's degrees, in aeronautical sci- 
ence and aviation management, 
from Ambry Riddle Aeronautics 
University at Fort Rucker, Ala- 

CHIEF WARRANT OFFICER 4 
CHARLES MURPHY 

bama. 
The 44-year-old Lake-Lehman 

graduate, class of 1968, is the son 
of Charles and Ruth A. Murphy. 
He is married to the former Nancy 
E. Wells. 

Red Cross seeks volunteer nurses 
Volunteer nurses are needed by the Wyoming Valley Chapter, 

American Red Cross to volunteer 5-6 hours per month at the local blood 
center or community bloodmobiles. 

RN's and LPN's are needed to conduct donor medical history 
interviews, blood pressure and hemoglobin tests. Training is provided 
at no cost to the volunteer nurse each month. 

The blood program cannot function without the help and support of 
professional volunteers and still provide the public with the quality 
blood or blood products at the lowest processing fee. 

For more information. call the Office of Volunteers, 823-7161, ext. 
#25. 
  

More of the news you want 
The Dallas Post 
  

   

or write to: 

: Your Name: 

HARVEY'S LAKE - VIDEO POSTCARD 
30 Minutes of History, Fun and Excitement all 
around the largest natural lake in Pennsylvania 
Photos from the 1880's through present day 

Video Ride on the Harvey's Lake Amusement Park 

Merry-go-Round 
Normally offered for $19.95, but for a limited time 

video will be offered for $14.95 
(Add $2.00 for Shipping and Handling) 

Available at many local retailers 
Harvey's Lake Video 
C/O Lake-Lehman Chorus 
Lehman, PA 18627 

For Further Information call: 675-2165 
Weekdays between 8 a.m.-4:30 p.m. 

“or leave message at 675-1216 after 4:30 

  

| Address: 
  

  

ZIP 
  

I Phone: 

| Amount Enclosed ($14.95 per tape) 
    | Checks should be made payable to: Lake-Lehman Chorus. If you would like your video tape | 

| iopet to your address, please enclose an additional $2.00 for each video tape ordered. D. PJ     

Two recipes 
from Lorraine 

Moore 
When Bob “Morrie” and Lor- 

raine Moore operated Moore's 
Store on Lower Demunds 
Road, they sold excellent meats 
and some of the area’s best 
homemade sausage. 

Mrs. Moore has shared two 
recipes which she often gave 
her customers to try with their 
meats. 

Sausage and scalloped po- 
tatoes 
1-1/2 Ibs. loose sausage 
meat 
2 cups of milk mixed with 2 
tablespoons of flour 
1 small onion cut up fine 
1 cup of celery cut up fine 
6 potatoes, peeled and 
sliced very thin 

Brown the sausage meat 
and break it up into pieces. 
Drain the fat. 

Add 2 tablespoons water, 
simmer about five minutes. 

Add the onion, celery and 
milk mixture and cook until 
just slightly thickened. 

Add to potatoes in a three- 
quart casserole dish and bake 
1-1/2 hours at 375°. 

Foil steak 
2 Ib. round steak sliced 3/4" 
thick. 
1 cup ketchup miled with 1 
tablespoon flour. 
1 large onion, sliced 
1 clove garlic, chopped 
the juice of one lemon 
salt and pepper to taste 
a large piece of aluminum 
foil, doubled and laid on a 
cookie sheet 

Spread half of the ketchup 
mixture on the doubled foil. 

Place the steak on it, cover 
with the rest of the ketchup 
mixture. 

Lay the onion on top of the 
ketchup, then sprinkle with 
the lemon juice and garlic. Salt 
and pepper to taste. 

Bake 1-1/2 hours at 325°, 
being very careful not to let the 
ketchup burn.         

  

  

  

    

  

  

POST PHOTO/GRACE R. DOVE 

BACK MOUNTAIN LANDMARK — Moore's Store on Lower Demunds Road has closed its doors and 
is for sale. 

ist Church's annual pancake and 
sausage dinners.” 

After Alfred died, his widow, 
Beatrice, ran the store. Lorraine 
helped out and Morrie was the 
butcher. 

“There's a knack to making 
sausage,” Mrs. Moore said. “You 
have to weigh the spices out just 
right. Bob used a small balance 
scale. You also have to mix every- 
thing up thoroughly so the spices 
don’t clump together in one place.” 

Although business had ex- 
panded, the Moores still kept 
penny candy on hand for the kids 
who often rode there on their bikes. 

“There was always a big pot of 
coffee on and we fed the help a 
good meal every day,” Mrs. Moore 
said. “The delivery men especially 
liked being able to get a hot cup of 
coffee in the cold weather.” 

Morrie and Lorraine operated 
the store themselves from 1986 
until 1991, when they lease-pur- 
chased it to Hains. 

The store was convenient for 
people who didn’t want to walk or 
drive into Dallas, she added. In 
those days, Lower Demunds Road 
was a narrow, winding country 
road. 

For years, many people living 
on Ransom and Lower Demunds 
roads have used Moore's as a 

landmark while giving directions 
to their homes: turn at the little 

red store. 

Morrie had told The Dallas Post 

   

in August how accustomed people 
had become to seeing the store 
painted the same color red for 85 
years. 

“When I went to paint it once, I 
used a gray undercoating before I 
did the red,” he said. “I teased a 
couple of friends that the place 
would soon be a different color 
and they didn't like it. They had 
become too used to seeing it 
painted red.” 

HW Full Math & Verbal 

Bm Sunday sessions       

  

BM Free Senior Year refreshers 

W Free first session and Parent Information night 

(0-1 II: Y o To 0] 8 F- To 2 2F- TdT 1 E\\ [| 

Locally Owned & Operated 
Centers in Clarks Summit and Pittston 

No one prepares you better than PTC 

Retirement proved to be too 
boring for Morrie, who last sum- 
mer returned to doing what he 
likes best. 

He and his nephew, Greg 
Cobleigh, set up a small stand on 
Lower Demunds Road near the 
East Dallas Church, where they 
sold locally grown fresh produce. 

The store will soon be put on 
the market for any interested 
merchants, Mrs. Moore said. 
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Prepare for 
the Spring SAT 
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‘Fantasy 

      

A Special Feature in 

The Dallas Post 

and 

The Abington Journal 
PUBLICATION DATE: JANUARY 18 

AD DEADLINE: WED., JAN. 11 
(One day earlier if proof is needed) 

See reverse side for special rates 
to keep your message visible 

  

  

Each January, readers of the Journal and Post look 
forward to this special feature section filled with 
advertising, articles and photographs to help them 
plan the perfect wedding. And each year, advertisers 
find they reach Northeastern Pennsylvania's most 
affluent markets at reasonable rates in these 
community newspapers. 

Wedding Fantasy will continue that tradition, and it 
will be printed on high-quality white paper to give it 
the image you want and our readers expect. 
There is no premium charge for advertising in 
Wedding Fantasy, and combination rates offer 
savings if you use both papers. Your ad may be any 
size up to 5 columns by 13". 4 column inch minimum.   

  

The Abington Journal 

For more information on Wedding Fantasy call 

The Dallas Post 
675-5211 587-1148 
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