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STAY IN SCHOOL

Advise your children to stay in school and graduate. Those whoare well trained and have some experience will get the jobs of tomorrow.A high school diploma is a requirement for many jobs now, and this trendwill continue. The need for unskilled labor is decreasing, but there isan increasing demand for well trained people. This also means that collegeand vocational training beyond high school should be considered. There isevidence that people on the Fort Peck Reservation are becoming aware ofthis need. In 1955 there were no vocational students and sixteen collegestudents from Fort Peck; but in 1960 there were 22 vocational students and42 college students.

MAKE YOUR OWN HIXES

Have you ever made up a quantity of biscuit mix? We know the convenienceof the prepared mixes we buy. We can make our own at home at a big savingin cost. Here's the instructions for one you'll want to try -

BISCUIT
8 cups sifted all-purpose flour
11 cups nonfat dry milk
* cup baking powder

Stir dry ingredients until well mixed. Cut
blended. Store in a tightly covered container
within a month. Makes 10 cups

1 tablespoon salt
11 cups shortening

in shortening until well
in a cool place. Use

This mix can be used for biscuits, muffins or pancakes as shown below.

BISCUITS
(Using Biscuit Mix)

2 cups biscuit mix
1/3 to 1 cup water

.Add water to the dry mix using enough to make dough that is soft butnot sticky. Turn dough onto a lightly floured board and knead a fewstrokes. Roll or at to 3/4 - inch thickness. Cut with a biscuit cutteror cut into squares with a knife. Bak ..: at 450° F. (very hot oven) 12 to 15minutes. Makes 12 2-inch biscuits.
•• • MUFFINS
1 cup biscuit mix
1/3 cup water
1 egg beaten (..;/.• 21 tablespoons sifted dried egg mixed with 21

tablespoons water)
Grease 6. medium-size muffin pans. Combine all ingredients and stir justenough to moisten dry ingredients_ Fill muffin pans two-thirds full. Bakeat 425° F. (hot oven) about 20 minutes. Makes 6 medium-size muffins.

PANCAKES
1 cup biscuit mix 1 shell egg, beaten
fr cup water

Combine all ingredients; stir just enough to moisten dry ingredients.Drop by spoonfuls onto a hut greased griddle. Cook slowly until the surface, is covered with bubbles, turn, and cook until second side is well browned.Makes about 6 medium-size pancakes,,


