






















A REMINDER ... IT'S TIME TO START THINKING ABOUT 

1962 SCHOLARSHIP WINNERS 

LAWTO� HARRIS and BEE �IITCHELL surrounded by 

1961, Scholarship Winners Photo by , . A. C. Smith

FOLK DANCE CAMP - UNIVERSITY OF PACIFIC - 1961 
(A. C. Smith)
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Prom , . RUMAN/A

SAIUIALE U�IPLUTA 

(Stuffed Cab bage) 

1 Head Cabbage 
1-1/2 Pounds Pork, Ground 
3/4 pound Beef, ground 
1 Slice Bread, soaked in 

water and crumb! ed 
1 On ion, chopped 
1 teaspoon salt 
1/2 teasp oon pepper 

1 Slice uncooked Bacon, 
chopped fine 

1 pound Sauer�raut 
3 Slices Bacon, half cooked 

and drained 
2 cups Tomato Juice 
1 cup Sour Cream 

Place the entire head of cabbage in a large bowl and pour boiling water 
over it. Drain the cabbage and separate each leaf carefully. Mix the 
ground pork and beef, crumbled bread, onion, sal t, pepper, and chopped 
bacon together in a bowl. Place a tablespoon of this mixture in the center 
of each cabbage leaf and roll it up, turning in the ends carefully. 
Place the sauerkraut on the bottom of an earthenware casserole or heavy 
pot. Arrange the cabbage rolls carefully on top of the sauerkraut. Cut 
each slice of bacon into 3 pieces and place them over the cabbage rolls. 
Pour the tomato juice over all. Cover and cook over medium heat for 2 hrs. 
Uncover and bake in a 375 ° oven for 45 minutes, or until lightly browned. 
Add sour cream, mixing lightly. Heat on top of the stove for 5 minutes. 
NOTE: The flavor is improved by reheating, so prepare the ca bbage the 

day before it is to be served, if possible, 

3 Eggs 
1/2 cup Sugar 

From . , YUGOSLAVIA 

Kolaci Od Ljesnjaka 
(Hazelnut Cookies) 

1 tablespoon zwieback crumbs 
or bread crumbs 

1 teaspoon vanilla extract 
2 tablespoons brandy 

2 cups ground hazelnuts 
(filberts) 

1/2 cup hazelnuts, halved 

Beat the eggs in a bowl until light. Add the sugar and continue beating. 
Add the vanilla, brandy, and crumbs. �lix well. Fold in the ground nuts 
carefully but thoroughly. Preheat oven to 300° . Shape a teaspoon of dough 
into a small ball. Place half of a hazell\ut ·on each ball, If desired, the 
dough may be pressed flat. Bake in a 300° oven for 20 minutes, or unti I 
lightly browned. 
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