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Pickled Beaver Tail
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Myrtie Chancellor (Brenda's Mom)

Beaver Tail Beans
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1 C Bice Chex 1 C Cheerios

1 C Wheat Chex 1 pkg small pretzel

1 C Corn Chex sticks, brokes
Mix together with:

1/4 to 1/2 C melted butter 1/2 tsp garlic powder
2 Tbsp Worcestershire Sauce 1/2 tsp onion powder

Toast on cookie sheet for 10 minutes at 350 degrees.

Wylene Hendryx
|
Sweet Pickled Beaver _
{
2 Beaver (skinned & cleaned) 1tep clmmpmon :
1/2 tsp cloves 1/2 C vinegar |
1 tsp dry mustard 1/2 C brown sugar
1 C pineapple juice 1/2 C dry white wine
juice & rind of 1 lemon grated or apple juice
pickling spice
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 cover with a solution of 2 gts water & 2 tsp soda. Bring to a boil,
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Lincoln County Chapter, A.B.A.T.E. of Oregon is an
organization concerned about motorcycle riders
rights, rider education, motorcycle awareness and
continued community service. Everyone is welcome
as our members come from a wide spectrum of the
community.

This is our first effort at compiling a selection of
recipes from members, friends and relatives.

We hope you enjoy the finished results. The funds
will be used to support our many activities.

A big thank you to Pat Green for undertaking the
typing, editing and formatting of the recipes. Your
efforts are appreciated.

And a special thank you to all who shared your
recipes with us.




