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Sudoku

repetition or omission (Answers at the bottom of the page).

Each of the nine blocks below must contain all the numbers from 1 to 9
in its squares. Each number must only appear once in its row, column, and
block. Each row and column must also contain the numbers 1 to 9 without
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Answers at the bottom right of the page

Sudoku solutions
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| Belopareebop rhubarb RECIPES!

For anyone who used to listen to Garrison Keillor’s radio show A
Prairie Home Companion, that heading will surely have you singing
the jingle. Even if you haven’t heard the jingle, these recipes recently
shared with The Gleaner by Sophie Faubert are a sure (and
delicious!) bet for using up any rhubarb you might have at hand.

Rhubarb Apple Pie

Ingredients

2 cups sliced fresh or frozen
rhubarb (thawed if frozen)

1 can (21 0z./600 g.) apple pie
filling

Ya cup sugar

Y4 teaspoon ground cinnamon

Y4 teaspoon ground nutmeg
Pastry for double crust pie (9 in.)
Y4 cup butter or margarine

Topping
1 tablespoon sugar
Y4 teaspoon ground cinnamon

Method

Preheat oven to 400 F. In a bowl,
combine the first five ingredients.
Line a 9-inch pie plate with bottom
pastry; trim to one inch beyond the
edge of the plate. Add filling mixture;
dot with butter. Place remaining pastry
over filling. Cut slits in top. Trim, seal,
and flute edges. Combine sugar and
cinnamon. Brush crust with water;

sprinkle with cinnamon-sugar mixture.
Cover edges loosely with foil.

Bake for 20 minutes. Remove foil.
Reduce heat to 350 F and bake for
15 minutes longer.

Microwave Rhubarb Sauce

Ingredients

3 cups diced fresh or frozen rhubarb
(thawed if frozen)

1 cup water
2 cup sugar

1 package (3 0z./85 g.) cook-and-
serve vanilla pudding mix

Method

In a microwave-safe bowl, combine
the rhubarb, water and sugar.
Microwave, uncovered, on high for
8-10 minutes or until the rhubarb is
tender, stirring occasionally. Stir in
the pudding mix until blended; cook
for 1-2 minutes or until thickened,
stirring occasionally. Serve over ice
cream if desired. Yield: 6-9 servings.
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