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Mrs. Gilbert, Kathy Arlian top recipe contest
By BARBARA SCHILLING

"She’s a great little cook, 
and I’d sure hate to have to 
compete with her," is the way 
one sweepstakes w i n n e r  
speaks of another.

Bobbie (Mrs. Paul) Gilbert, 
who won the overall adult 
recipe division with her “Dilly 
Bread", recommends the jun
ior division winner's cooking 
very highly.

Kathy Arlian, high school 
junior, won that division with 
another bread recipe, “Whole 
Wheat Bread".

Mrs. Gilbert and and her 
family, who have been guests 
of Arlian’s, says Kathy loves 
to cook and does “a great job". 
Kathy's parents, Mr. and Mrs. 
Leo Arlian, verify this.

“Kathy’s cooking all the 
time," laughed Mrs. Arlian, 
“And I'm real pleased. I do the 
dishes and she'll cook for the 
family."

Kathy's bread recipe was a 
blue ribbon winner last 
summer in the FHA division 
of the 4-H-FFA-FHA fair.

Mrs. Gilbert’s recipe is her 
personal adaptation of an 
older one. She loves to make 
breads, and when the recipe 
called for the use of herbs she 
didn't like, she experimented 
and came up with a loaf she 
terms, "Real tasty, and great 
for summer sandwiches.”

In the summer when her 
garden's up, the bread is 
flavored with fresh dill in
stead of dried. Although her 
recipe calls for rye which is 
not grown in Sweet Grass 
County, it qualified for com
petition because of the high 
content of wheat flour used in 
it.

Mrs. Gilbert was bom and 
raised near Ryegate, the 
daughter of Mr. and Mrs.

Kathy Arlian

Charles Sherod. Her grand
parents were Mr. and Mrs. 
Charles Knapp who lived in 
Big Timber. She moved to 
Georgia when she was thir
teen, and then back to 
Montana four years ago when 
she and her husband returned 
to take over the ranch for his 
parents.

Arlians moved to Montana 
from Colorado to get away 
from overcrowding and com
mercialization, and really en
joy Sweet Grass County.

Miss Arlian's favorite hob
bies are cooking and sewing, 
and her plans after high 
school are to become a nurse. 
Along these lines, she was an 
assistant last summer at 
Montana’s first camp for 
c h i l d r e n  with muscular 
dystrophy, in the Boulder 
valley. She hopes to partici
pate in the program again this 
year.

As sweepstakes winners.

Mrs. Gilbert

Mrs. Gilbert will receiver $25 
worth of groceries from Big T 
IGA, and Miss Arlian will get 
a $25 savings bond from First 
State Bank.

Other winners and their 
prizes are:

JUNIOR DIVISION 
BEEF: First Mamie Belden, 

Grey Cliff. "Spicy Meat Loal". 
$8 from Sweet Grass Cow 
Belles; Second. Kathy Arlian. 
"Short Cut Lasagne", $5 from 
The Pioneer,

GRAINS: First, Kathy Ar 
Han, "Whole Wheat Bread". 
$8 ironvRapelje Grain Co.;

DAIRY & EGGS: First. 
Randy Hoffman, “Scrambled 
Omelet", $8 from Sweet Grass 
County Farm Bureau; Second. 
Christine Eigen. " C h e e s e  
Cake", $5" from The Pioneer. 

ADULT DIVISION 
BEEF: First; Mrs. A.W. 

Anstett, McLeod, “A Boul- 
derite’s Meat Loaf, the new 
American National CowBelle

Beef Cookbook from Sweet 
Grass County CowBelles; 
Second; Bobbie Gilbert, “Beef 
Stroganoff with Brown and 
Wild Rice". $5 from the 
Pioneer, Third; Mrs. Alvin 
R a i s 1 a n d, Norris, Mt. 
“Cheresa for Tacos", $2.50 
from The Pioneer.

PORK: First; Sally Ronne- 
berg, “Bird’s Nest Dinner", $8 
from R & R Locker, Second; 
Joyce Graham. "Pork Sand
wich", $5 from The Pioneer, 
Third; Mrs. Alvin Raisland, 
Norris, M t, "Pork Ribs in 
Wine", $2.50 from The Pio
neer,

GRAINS: F irst; Bobbie 
Gilbert. "Dilly Bread". $8 
from Bieber Feed and Grain; 
Second; S a n d r a  Smith, 
"Wheat Germ Waffles", $5 
from The Pioneer, Third; 
Mrs. Ray Eigen. "Grandma's 
One-Bowl Applesauce Cake", 
$2.50 from The Pioneer,

DAIRY & EGGS: F irst 
Helen Clark, McLeod, “Quiche 
Lorraine", three gallons ice 
cream in any flavor or size of 
pacakges from Sweet Grass 
Dairy and Creamery; Second; 
Shirley Bowden, "Buttermilk 
Pie", $5 from The Pioneer, 
Third; Leesa Fought. S t  
Petersburg, Fla.. “Ummmm 
Corn Bread”, $2.50 from The 
Pioneer (Mrs. Fought indi
cated any prize won to be 
donated in her name to St. 
Mark's Episcopal Church in 
Big Timber);

POULTRY: First; Shirley 
Bowden, “Chicken and Rice 
Casserole", $8 from Howe’s 
Eggs; Second; Helen Clark, 
“Elegant Chicken", $5 from 
The Pioneer, Third; Sandra 
Smith, “ Curried Chicken", 
$2.50 from The PIONEER.

There were no entries in 
either division for lamb or 
mutton recipes.

s u it  m  bread, bouloeeute’s meat ioat
SWEEPSTAKES WINNER-ADULT

DILLY RYE BREAD ^0Combine in large mixing bowl:
2 tablespoons active dry yeast
1 cup warm water
2 tablespoons brown sugar
1 teaspoon salt
V* cup all purpose flour
Beat smooth with mixer. Cover, let stand in warm 

place for 15 minutes.
Add to the above mixture: 

l'A cups warm water 
'A cup instant dry milk
2 teaspoons salt
'A cup dark molasses 
2 tablespoons shortening 
2 cups medium rye flour 
2 tablespoons dill seed .
Beat 2 minutes with mixer. Stir in about 3 cups all 

purpose flour to make a stiff dough. Shape into a ball on 
floured sufacc. Cover, let rest 10 minutes.

Roll out dough to '/» inch thickness. Fold in half, roll 
and fold 4 more limes. Shape into 3 balls. Cover, let rest 
10 minutes.

Shape into 3 long 12 inch loaves. Place on greased

cookie sheets. Cover, let rise until light, about one hour. 
Bake at375 degrees for 35-40 minutes. Brush with butter. 

Makes 3 12-inch loaves
Bobbie Gilbert 
Box 237 
Melville, Mont.

ADULT DIVISION-BEEF

BOULDERITE’S MEAT LOAF

1 lb. ground chuck 
V« cup one-minute Oats, uncooked 
V- cup Miracle Whip 
t 4-ox. can mushroom tidbits (optional)
1 egg. slightly beaten
1 tablespoon instant minced onions softened with 'A 

cup warm water
1 teasjHKin salt
2 teaspoons dried ehup|>ed parsley 
V» leas|MMin celery salt
'/i leasiMMin poultry seasoning 
'A leas|HMin |H>p|>or 
'A loas|M>on dry mustard 
1 tahles[HMin Worcestershire sauce 
1 leas|xion horseradish 
'/i cup ratsup
Mix all alxive ingredients in large bowl. When 

thoroughly mixed, place in loaf pan 9'/» x 4'/i inches tor of

&

l'/i quart capacity). Bake 1 l'A hours in 350 degree 
oven. An optional Vj cup catsup or chili sauce may be 
spread on top of loaf after 3A hour of cooking. Serves 6-8.

Mrs. A.W. Anstett 
The Tall Timber 
McLeod. Mont.

BEEF STROGANOFF WITH BROWN AND WILD 
RICE -

l'/t lbs. round steak 
'A cup butter or margarine 
1 medium onion, chopped
1 clove garlic, minced
'/i lb. fresh, sliced mushrooms, or 1 4-oz. can drained
2 tablespoons flour 
1V* teaspoons salt 
'A teaspoon pepper 
1 cup hot water
1 beef bouillon cube, crushed 
1 teaspoon Worcestershire sauce 
1 cup sour cream 
'A cup chopped parsley (optional)
Slice steak into thin strips about one-sixteenth inch 

thick. In 12 inch skillet, brown .steak strips in _2 
tables|HMins butler and slir. Add onion, g*rl*' 
mushrooms, and remaining 2 tablespoons butter. Stir, 
cook over medium heat until tender, about 5 minutes.

Continued m  next N *


