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Wedding Bells

Build
A

Casserole

ByBARBKAASCH 
Jr. Home Service Advisor 
Vigilante Electric Coop.

What’s a better way to disguise 
leftovers than to hide them in a 
casserole? Or what’s the quickest 
way to get a meal prepared and get 
yourself out of the kitchen? Build a 
casserole!

It’s easy to do and here are some 
simple guidelines to help you put 
together a complete casserole 
(with everything but the kitchen 
sink)!!

Mix together one ( l)  
measurement from each group in 
the amount shown. Place in lightly 
greased 1 qt. casserole and bake 
one (l) hour in 350 degree oven.

Group 1
(1 cup flaked or diced) 

bologna 
cheese
cooked chicken 
chipped beef 
cooked crab 
cooked corned beef 
frankfurters 
cooked ham 
lobster
canned or cooked meat 
earned salmon 
browned hamburger 
cooked shrimp 
canned tuna 
cooked turkey

Group 2 
(y< to Mi cup 

plus seasoning) 
slivered almonds 
bean sprouts 
cooked vegetables 
chopped celery 
chili sauce
green-pepper, d iced ...... - ■*' "
frown mushrooms 
chopped onions 
chopped parsley 
pimento 
potato chips

Fashion Scene 
Features Nostalgia

Group3
(1 cup white sauce or 1 can 19-11 

oz. condensed soup plus % cup 
milk)

cream of asparagus soup
cream of celery soup
cheese soup
chicken soup
cream of mushroom soup
cream of shrimp soup
cream of tomato soup

Group 4
(1 cup cooked) 

macaroni 
noodles 
rice
spaghetti

Toppings 
optional 

bread crumbs 
cereal crumbs 
green pepper ring 
grated cheese 
parsley
slivered nut meats 
minced onions

Weather Hits Feed Crops
Bad winter and spring weather 

decreased the amount ■>; com, 
soybeans and other feed r rops that 
could be harvested frori Ust y -ar’s 
crops and planted for ; ns y ar’s. 
Because farmers qwilan t operate 
their equipment in the snow ice or 
mud, much field work eirhei could 
not be accomplished or was 
severly delayed.

Due to the result ,iv shortages, 
costs of many livestock feeds have- 
more than doubled adding to the 
expense of c  .cueing meat 
animals and making any im
mediate decrease in the price of 
meat unlikely

NEW YORK (AP) -  Polish up 
your mysterious flirt routine, 5  
you’re going to wear Chester 
Weinberg’s clothes this fall.

Models instinctively raised one 
shoulder or an eyebrow as they 
padded self-confidently down the 
aisles Monday in halter sweaters, 
with rhinestone clips and brown 
satin slip dresses.

These little numbers insist on 
some rendition, however halting, 
of a flirt. Remember flirting? It 
was when you didn’t tell 
everything about yourself on the 
first date. It made for suspense.

If there must be nostalgia, 
Weinberg has pared it down to 
simple and luxurious proportions. 
Clip-on pins, button earrings and 
envelope purses lend their oldie- 
but-goodie influence, too.

Halter dresses abound in slick 
ivory leather with a fur-trimmed 
jacket. They’re also offered in low 
key green and peach.

Weinberg has spared everyone a 
great array of ruffles, sticking 
instead to simple lines. He banks 
on unusual fabric combinations 
and bold strokes of color to carry 
the drama. It works.

A long matte jersey dress, in 
camel, is paired with a cotton 
topper rain coat. Fur jackets sport 
sweater-ribbed trimming.

Part of the luxurious look of his 
day clothes comes from the 
abundant fabric in his tent dresses 
and full-backed coats. Even 
jackets have deep pleats in back.

"Top 20” Sandwich 
Features Bologna

U-Betch a

Can a bologna sandwich be a prize winner?—says Thomas Giancoli, 
executive chef of The Riverside Inn, Tukwila, Wash., and to prove his 
point, he created a deluxe bologna sandwich, gave it the obvious 
name, “U-Betcha,” and entered it in the 1973 National Sandwich Idea 
Contest, where it placed among the “Top 20” sandwiches of the year.

But this prize-winning grilled sandwich has more than just bologna 
between two slices of caraway rye. Giancoli begins by spreading the 
buttered bread with a special sauce of hot dog relish, hickory smoke 
flavor barbecue sauce and horseradish. Over the sauce on half the 
bread slices he layers Cheddar cheese, bologna, pineapple rings, a 
second slice of Cheddar and three crisp bacon halves. The entire 
closed sandwich is then grilled until golden brown and the cheese 
melts.

Giancoli suggests that French fries and-or pickled apple ring on 
parsley be served with the sandwich. “U-Betcha,” its creator ex
plained, “is a personal favorite of mine, which I created some time 
ago.” He chose the unusual name, Giancoli continued, because “U- 
Betcha it is good—nuff-said.”

U-BETCHA 
6 sandwiches.

One-third cup hot dog relish 
One-third cup hickory smbke 

flavor barbecue sauce 
1 teaspoon horseradish 
12 slices enriched caraway rye 

bFGdd
12 slices (1 oz. each) sharp 

Cheddar cheese 
6 slices (1 oz. each) bologna 
6 pineapple slices 
9 s lic e s ’bacon, cooked crisp, 

drained, halved 
Butter
Combine relish, barbecue sauce

and horseradish; refrigerate at 
least one hour. Spread all 12 slices 
of bread with sauce mixture.

On each of 6 slices of bread place 
1 slice each of cheese, bologna and 
pineapple. Top with a second slice 
of cheese and 3 bacon halves.

Close sandwiches with 
remaining slices of bread, sauce 
side down. Grill in butter on each 
side until golden brown and cheese 
melts: Cut each sandwich in half 
diagonally.

Serve with French fries and 
sliced tomato on lettuce with dill 
pickle.

The winner of the 54 Handicap 
Tournament was P. Stish. C. 
Dickinson, P. Corr, and E. Cornell 
tied for second place. L. Smith 
placed third; Rosie Puyear, 
fourth; D. Brown, fifth; Ruth 
Puyear and Y. Hull, sixth.

The play of the day for July 31 is 
called “Blind Partners” by the 
hostesses Y. Hull, P. Corr, and S. 
Stubbs. I really thought this was 
my cup of tea until I found out that 
it means drawing partners at 
random, not blindfolding my op
ponent.

The first rounds for the Club 
Championship must be played on 
or before next Tuesday. The match 
play for the first round will be as 
follows: E. Cornell plays Hull; 
Dickinson, Ruth Puyear; Mardy 
Schulz, Smith; Newton, Taylor; 
Stish, Cypher; Brown, B. Cornell; 
Corr, Carpita; Rosie Puyear, 
Straugh; Lynch, Hiltbrand; Stone, 
Bye; Backus, Mular; Remley, 
Bye; Ford, Malesich; Sneed, Bye; 
Frank, Bye; Gracie Puyear, Bye.

Paul Puyear has once again 
jojped the exclusive Order of the 
Hole in Oner’s. He holds a double 
membership. Can anyone top that?

Make your Tuesday dinner 
reservations with Linda Monday.

Johnson-Popp
Marylyn (Skippy) Johnson was 

united in marriage to Gordon Popp 
at the home of her sister and 
husband, Mr. and Mrs. Tony 
Hensel in Harlowton July 13.

Justice of the Peace, Jerry 
Miller officiated at the rites in the 
presence of relatives and close 
friends. .

Maid of honor was her sister, 
Geraldine Hensel and best man 
was Tony Hensel.

- The bride is employed in the 
clerk of court’s office. A small 
reception followed and those 
present were Audie, Mike, Jeff, 
Martie and Jennie Hensel; Kelly; 
Cathy and Jeff Popp, Samantha 
and Roy Johnson; Shelly Mysee, 
Terry Hay berg, Jim Hensel, 
Dennis McGinnis, Mr. and Mrs. 
Richard Egebakken, Mr. and Mrs. 
Roy Jamison and Mr. and Mrs. 
Ray Livingston.

The newly-married couple will 
make their home in Alder.

He throws in a little Gatsby with 
low-waisted dresses and nips at the 
heels of th e’ bulky sweater 
movement in a series of applause
winning beige styles.

Camel was a big color, followed 
by red and grepn. Black was good 
for one-shoulder evening dresses, 
set with sm all but powerful 
rhinestone pins.

BEEF BLADE STEAKS GOOD 
BUY

Less familiar cuts that are less 
demanded appeal to budget
conscious beef buyers. For 
example, beef blade steaks, cut 
from the shoulder, or chuck, are a 
penny-saving market selection. 
Often prepared by braising, they 
also can be broiled—indoors or out. 
Since the beef chuck is less tender 
than the loin or rib, these steaks 
benefit from marinating (four to 
six hours or overnight) before 
broiling. Not only does marinating 
make the steaks more tender, it 
also can contribute additional 
flavor for varied appeal. Blade 
steaks cut one-half to three-fourths 
inch thick are best for broiling.

Whitney-  Clark
Mary Lou Whitney and Dale 

Ronald Clark were united in holy 
matrimony at the home of his 
parents, Mr. and Mrs. Duane 
Clark, Whitefish June 19.

Mr. and Mrs. Charles Whitney of 
Twin Bridges are parents of the 
bride.

Reverend Robert Laird of
ficiated at the single-ring, evening 
ceremony. Attendants were Mr: 
and Mrs. Duane Clark. Two 
baskets of yellow glads and daisy 
mums formed the floral setting.

The bride wore a street-length 
dress of navy blue, with accent 
shoulder ruffles of white cotton 
with blue polka dots. A corsage of 
yellow and white carnations 
completed her attire.

The mother of the groom chose a 
street-length dress of navy blue 
linen.

A reception was held at the Clark 
residence following the ceremony. 
Barbara Foster presided at the 
punch bowl. Mrs. Hilda Foster 
served jello and the bride cut and 
served the cake.

Out of town guests for the 
ceremony were Mr. and Mrs. Ben 
Foss, Tina and Leslie, Bill Foss 
and Ruby Clark all of Salem, 
Oregon; Alan LaFrance of Dillon; 
Mr. and Mrs. Robert Aurand Sr., 
Bob and Pete, Mr. and Mrs. 
Garland Stevens, all of Kalispell. 
Attending from Whitefish were Mr. 
and Mrs. LeRoy Stevens, Duane 
Clark, Emily and Duane, Jr., Mr. 
and Mrs. Bert Stevens and 
Raymond Street.

The bride is a graduate of Twin 
Bridges High School. The groom 
attended Whitefish High School.

Mr. and Mrs. Stephen Wolstein

Rev. Emmett O'Neil officiated 
as Connie Lynn Else and Stephen 
M artin Wolstein exchanged 
wedding vows at a Nuptial Mass in 
a double-ring ceremony at the St 
Rose Church in Dillon July 21st

Patti Else was her sister’s maid 
of honor. Bridesm aids were 
Jeanne Wolstein, sister of the 
groom, M aureen Sullivan and 
Connie Johnston The 
bridegroom s brother, Greg, was 
his best man Ushers were Wayne 
and Bill Else, brothers of the bride 
and Sherwood Wolstein, brother of 
the groom Patty Welder was the 
soloist.

The bride wore her mother’s 
wedding gown

Parents of the newlyweds are 
Mr and Mrs Lester J. Else of 
Wisdom and Mr and Mrs. Martin 
Wolstein J r  of Butte.

Guests were received at the S'

Rose Family Center t olio* mg 
ceremony

Attending the wedding v v r “ 
grandparen ts, Mr and 1 
Martin Wolstein Sr of Helen,. 
Theresa Carpenter and k t 
Brodie of Butte

Mr. and Mrs. Wolstein will i 
home in Butte following a ;r: 
California

Mrs. Wolstein is a gradu.i’ 
Beaverhead County High 
and the groom is a gradi.jt 
Butte High School Roth • i 
students .at W estern Mom 
College this fail.

The bride was honor guest 
shower luncheon at the Ram 
inn given by Helen and B<> 
Wigal, and at showers given 
Maureen Sullivan in Dillon , 
Betty Carpenter. Terri Benn 
Karen and Colleen Dall.i w-rra 
Butte
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Mrs. and Mr. and Mrs. Alex Flager

SHERIDAN—Ruth Ann Ed- 
misten and Alex Stephen Flager 
exchanged wedding vows in the 
Bethel Methodist Church in 
Sheridan July 14. Rev. John Rice 
and Rev. Raymond Gilmore 
performed the double-ring 
ceremony at 2 p.m.

Judy Pauli was maid of honor 
and Dallas Bushman, bridesmaid. 
Mary Lou Oliver Smith was the 
bride’s matron of honor. Flower 
girls were nieces of the bride, 
Nancy Jo and Rhonda Edmisten of 
Conrad.

Dick Flager was best man and 
ushers were Kim Hudson and 
Bruce Peterson.

Two showers were given for the 
bride-to-be July 2 in Alder and July 
8 in Sheridan.

A rehearsal dinner was served in 
the home of the groom’s parents, 
Mr. and Mrs. Carl W. Flager of 
Alder.

A reception at the Tobacco Root 
Guest Ranch followed the wedding 
ceremony. The bride’s parents, 
Mr. and Mrs. R.B. Edmisten, gave 
a dinner in their home Saturday 
evening, for the brjdal party, out- 
of-town guests and relatives.

TTie bride is a 1973 graduate of 
the Sheridan High School, where 
she was a member of the band, 
chorus, small ensemble and All 
State Chorus.

Flager is a graduate of the 
Sheridan High School and is 
serving in the U.S. Navy, stationed 
at Oxnard, Calif.

The newlyweds honeymooned in 
Helena and will be at home in 
Oxnard after July 25. >

The bride wore a gown of white 
nylon dotted swiss trimmed with 
medallion lace. Her veil was a long 
train attached to a Puritan can of

matching dotted Swiss and edged 
with medallion lace. The bride’s 
bouquet had a cascade of yellow 
and white daisies and yellow 
mums.

The maid-of-honor wore a long, 
princess style dress of emerald 
green dotted Swiss over satin. The 
bridesmaids had matching dresses 
of pale yellow dotted nylon over 
satin. Their bouquets were colonial 
style of daisies and mums with 
contrasting ribbons.

Wedding music was by Mrs. 
Lowell Paige at the organ and 
Christine Miller, who sang 
“Wedding Song” and the “Lord’s 
Prayer.”

The church was decorated with 
sprays of yellow daisies, white and 
yellow mums and white gladioli.

The wedding cake was cut by the. 
bride’s great aunt, Mrs. C.L. 
Thomas of Butte. Punch and coffee 
were served by Mrs. Frances 
Brown and daughter, Mrs. Dean 
Edmisten, and Mrs. Harvey Allen 
and daughter Robin. The gift table 
was in charge of the girls of the 
1973 Senior Class and the guest 
book by Mona Jones.

Grandparents attending the 
wedding were the bride's grand
father, H.G. Mosby and her 
grandmother, Mrs. Lola Edmisten. 
Out-of-town relatives included Mr. 
and Mrs. Ralph Flager of Great 
Falls; Mr. and Mrs. Raymond 
Peterson of Dillon; Mr. and Mrs. 
Robert Wall of Billings; Mr. and 
Mrs. Earl Monahan of Mapleton, 
Utah; Mr. and Mrs. Charles Green 
of Bozeman; Mr. Lawrence 
Pemell of Garfield, Wash.; Mrs. 
C.L. Thomas and Mr. and Mrs. 
Fred Schwang of Butte; Mr. and 
Mrs. Bill Edmisten of Conrad; and 
and daughters Mary Jo and 
Rhonda Lee.

Mr. end Mrs. Arthur McLaren

Rita Denise Lane and Thomas 
Arthur McLaren were united in 
marriage in the St. Peter Church of 
Anaconda June 1G, with Rev. 
William I/iwncy officiating at the 
double-ring Mass before an altar 
decorated in blue and white.

The bride was given in marriage 
by her father, Steven Lane of 
Anaconda, and was attended by 
her sister Donna Lane as maid of 
honor and bridesmaids Mary Kay 
Kloker and Mary Ann Gallan. The 
flower girl was her cousin, Dianne 
Ingle.

The groom was attended by his 
cousin, Richard McLaren of Dillon 
as best man. The groomsmen were 
Everet t Dingley and Jack DeLeon. 
Ushers were Mike Lane, the 
bride’s brother, and Milton Hayes, 
the groom’s cousin, from Butte. 
Shane McLaren, another cousin 
was the ringbearer.

The bride is the daughter of Mr. 
and Mrs. Steven Lane of Anaconda 
and the groom is the son of Mrs. 
Juanita McLaren and the late 
David McLaren of Dillon.

Grandmothers of the newlyweds 
attending the service were Mrs. 
Francis Stalwick and Mrs. 
Josephine Fcrkovich of Anaconda 
and Mrs. Alice Butler of Dillon.

Following the wedding, n

reception took place at “Granny's" 
in Anaconda. A four-tierred cake 
was the focal point of the table.

After a wedding trip to Glacioi 
Park, Mr. and Mrs. McLaren are 
at home in Anaconda, where both 
are employed.

Mrs. McLaren is a 1972 graduate 
of Anaconda Central and attended 
the University of Montana ai 
Missoula. The groom is a 197: 
graduate of Beaverhead County 
High School and attended Missoula 
Tech.

Out of town guests attending the 
wedding included: David
McLaren, Arley McLaren and 
family, Roy McLaren and family, 
Colin Butler and Krista, Dirk 
Howard, Gream McDougal, Billy 
Dingley, Jack Merritt, Bert 
Johnson, Sam Landon and family. 
Mr. and Mrs. Russ Fisk, all of 
Dillon;

Mr. and Mrs. Kevin May oi 
California, Rich Franko of Glen, 
Robert McLaren and family and 
Arthur McLaren and family oi 
Helena, Mr. and Mrs. Leo Roland 
of Hamilton, Mr. and Mrs. Robert 
Howard and Kevin of Cut Bank, 
Kelly Howard of Cut Bank, Clare 
and Mrs. Lois Kochivar of Groat 
Falls and the Thomas Ingle faintly 
of Deer Lodge.


