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COOkIng IS fOr the BlrdS by Kay Green Losh

and add to the soup. and itdos cranberry s
my favorites. Be sure to buy extra pack-

Re-cover and simmer for 5 minutes to al- ages of cranberries for the freezer so you
low cheese to melt and flavors to develop. ¢an make this later.

Uncover the pot and use a whisk to stir
soup until cream cheese is melted and fully
incorporated. Cranberry Bread

Ladle into bowls and garnish with a sprin-
kle of reserved basil; serve immediately.

In one bowl, 3 cups of cranberries (you

* Usually, this soup is gone after one meal, . ¢yt in half the largest berries if you
/ but it does keep in the frldg_e andhea.ts choose, but itos not
\) well. It goes together so quickly, and is so
n » 80 simple that | make it for lunch sometimes, 1 & 2/3 cups sugar
m wt b‘ and it could be a great meal after a driving .
‘R day. Makes about 4 goosdized serv- 213 cup vegetable oil
ings. Y% cup milk
December is a busy time for everyone, and | 2 tsps. Vanilla

hope most of your time is spent with fam-
ily, friends, and good times. This month, A new way to enjoy chicken breasts is Add 4 eggs and mix.

more than most, we 0 always|laogoddibet.dRozénoerDeSbages o d
and easyo6 food t o ssahiadr,e fAwNet hhacdurdiInm\ee!lnd”lsgctondgowhfri endds hous
ones. |hope you all have a blessed holidayand she served thes&éupsfloupooo good. So

season, and carry with you the joy of the| 6 m passing this on. joy! o
season into the new year. 2 tsp. %arklhg sgda

: : % tsp. baking powder
This soup has quickly become one of our .
favorites, and everyon eBaKﬁ%CgugkgnP?rr}nelsag]d it 1@l
liked it. Let me know whatyou think.
Homemade soup is always a good idea, and
this one is quick, too. For more people,
serve it with cheese quesadillas, perhaps. % cup grated Parmesan Cheese

2 tsp. orange peel
1 cup bread crumbs Vs cup nuts
Stir the dry
ingredients,
$hgn, ade, these
dry ingredients’
to the wet,
stirring  just
until  mixed.

1/3 cup chopped parsley

Dreamy Tomato Soup 1 3 oz. can of Frenc =~
crushed .
Combine these in a shallow dish and mix =,

Heat: 1 tsp olive oil in a Dutch oven or
thoroughly.

Soup pot. Lightly grease

Chop: % of one medium onion and add to Meltin a saucepan, 1 stick butter. (Pam) the bot-

pot as you chop. Add 2 cloves crushed garlic, and sauté for toms of 2
about a minute. bread pans and

Cook: 1 minute, stirring often. Add: 1 can pour the batter
(14.1/2 oz.) diced tomatoes, Italian style with Remove from heat and stir in 1 tsp. into these. Bake 560 minutes at 350%.
basil, garlic, and oregano. Worcestershire sauce and 1 tsp. dry mus-| check them at about 45 minutes so they

1 14 or 15 oz can of crushed tomatoes. tard. donotbakeover

1 cup (or more) of canned vegetable broth Dip 4 skinless, boneless chicken breastStpe pread also freezes well and thaws
(1f you canot find tPehutigremxige ﬁaBdl then jnfo Pregd quickly when sliced.  Good for break-

could use chicken broth.) crumbs, coating well. © "Arrange i a "¢t teatime, or a quick dessert.
greased baking dish. Pour any remaining
Cover pot and bring to a boil. butter mixture over the top. Bake untl | 6 m | ooking forward
. . . chicken tests done, about 45 minutes. Send in those recipes you rely on for tasty
Cut: 810 fresh basil leaves, cut into thin Serve hot. meals for everyday or special ones for
shreds_,(l Tbs_p) plus more for garnish, or 1 company, and perhaps some party spe-
tsp. dried basil cials you share at rallies. Send @nok-

4 ounces of cream cheese into 1 inch chunksSince | love all (most?) things cranberry,  ing@BIlueBirdChapter.orgThanks!
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Still Surrounded by Birds: ., sewe witche

MITCHE“. MOTOR COACH g e ae Rally at age twelve. 1 still have the
-1 . itinerary (see below).
. 13720 N. Nebraska Ave.
~ Tompa, FL- 336)2 Thatodos me in 1984
et standing in front of a new
1985 Blue Bird, just off the factory
line. After college graduation, |
moved right into sales/marketing of
Blue Bird Wanderlodges. In the
summer of 1985, my father Harvey,
threw me the keys to a 1983 For-
ward Control and said, "See you in
Puyallup, Washington." 1 left Tam-
paHo the next morning, and five
d days later, | was pulling into the
fairgrounds in Puyallup for the
summer National F.M.C.A. Con-
vention. | learned a lot of things
about Blue Bird in those five days.
For example, the 12 volt master
" shut off switch is in the overhead
"A Little Older, Grayer, and Heavier" but, of knowledge over the years be discarded, storage compartment driver's side and
Still Surrounded by Birds" forgotten, misplaced?  Nobody knows the radio will not work without that
what hand we're dealt in the deck of life, switch being on. Five days later, with
There's much speculation as to what the but as you can see, I'm a pack rat. In 1973, nothing to listen to, and no one to talk
future holds regarding the Intellectual | attended my first National F.M.C.A. (Continued on pagB)
Property of Blue Bird? Will the collection

FMCA® |

TUESDAY,

OFFICIAL GREETINGS FROM THE 10TH CONVENTION

Convention offically began yesterday with coffee
and donuts being served in the Exhibit Area by Dick
Seybolt and Crew. The report was that over 100 gallons
of coffee and 200 dozen donuts were consumed.

* * * *

TRY PRAISING YOUR WIFE
EVEN IF IT FRIGHTENS HER AT FIRST

* * * *

GRITS GOING GREAT

Local Cuisine and
Culinary Experts along
with Mr Dale Brun of
the 1lst Heat restarant
were awarded a one pound
box of Georgia Grits by
Official National Motor
Coach Bunnies.. Shown
here L to R: Tomi Faye
and Kathy Campbell,
F2027,Bill Purser F180,
Head Matre'De Dale Brun
and Laura Harbison.
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