At fivst I wasr stunnede nBut It vas i Joks, = 4t %as Peally: true,
Everyb:dy had..a nillion. dollars and was cunvineed that for him -work
1AS HVar,

then -1 wckKee S My dream cver,  The'sun shinips = the biyds Sincing
- my wife rattlin: the dishes, -

i sked out of thes vindeowy and saw ariordd of peuple mceving about
thclr tasks, all doing the things for uwhith thr-*y are best fittad,
2111 centributing a qittle T mydd fo'Ausy as T E-ntribute tc their

I called to my wife:, iMHurryl o with briedkfiet, deareIT want £ cet
to s orks”

Or nut 1t ancther wvay: < MHumans rescubrees’ ares far merée significant
than physical assats.,"

--Copied frow Beve T“lv Kindler's
Circular lette HeE AL s 'NOPEON

+HE RECTPE CORNER

If you have racines vou would like to
shara with other homemakers in thes ccunty
just let me know, 1 will ha-plad #% put
tham 1n the newslattar,

A new and delicious meat dish which
was sarved at a dinner by the sSolomon
Vallay U4<H Club 18 celled Vea) = la Madelow:
I pgot the recipe from Mrs,. Ben Hunsicker,

Veal a la YMadelmn

l clove rmarlie, minced

2 lbs. beneless venl, cut in bite
2. TaDlour

) g e s o s

l1/4 t, pepper

Two 1 inch wide strins lemon peal,
1l ¢, boiliny watepr

l c. haavrs cream

Saute.sarliciin hpt butters Af heavy skillat.” 'Remdve warlic and
brcwn. vaal in the butter, Sprinkle flour, salt, and pepper over meat,
Broxm 2iain. . Add lemoan peel and water. Cover. Simmer about 1 hcur
until tender.

1l Stir in-heavy ecreami: Heat: throcugh. ' Serve

Ramove lamon pae
otatces. Makes 4 tc 6 servings,

hot. evay. buttered

NOTE: - Onion may be SUHbtltdtuu for +wrlices ' Baef may - be used in

L 4

place of veal,




