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SYLVIAõS RECIPE BOX : BEEF TAMALE  BAKE 

JOKES AND  W ISDOM : PETE AND  VICTOR  

MATõS FUN  FACT: CONFUCIOUS 

Fun Facts About Confucius the Philosopher 

Confucius was an influential Chinese philosopher, teacher and political fig-

ure known for his popular aphorisms and for his models of social interac-

tion. 

Synopsis 

Kong Qui, better known as Confucius, was born in 551 B.C. in the Lu state 

of China (near present-day Qufu). His teachings, preserved in the Analects, 
focused on creating ethical models of family and public interaction, and 

setting educational standards. He died in 479 B.C. Confucianism later be-

came the official imperial philosophy of China, and was extremely influen-

tial during the Han, Tang and Song dynasties. 

 

Pete 

I once had wisdom, but then I grew up 

where all heck broke loose what do I do? 

As children we didnõt what was right or 

wrong, so we just did it, then we learned 

what NOT to doé.. Hope fully, but in a 

gentile way, and we will learn the way 

THEY  want themselves to do it. I have to 

ask myself òWhyó and òOK, I am wrongó. 

Victor 

My three-year-old daughter stuck out her 

hand and said, òLook at the fly I killed, 

Mommy.ó Since she was eating a juicy pickle 

at the time, ΟI thrust her contaminated hands 

under the faucet and washed them with anti-

bacterial soap. After sitting her down to finish 

her pickle, I asked, with a touch of awe, òHow 

did you kill that fly all by yourself?ó Between 

bites, she said, òI hit it with my pickle.ó 
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1 1/2 C Yellow Cornmeal 

1/2 C Flour 

1/2 t Baking Powder 

1/2 t Salt 

1 C Hot Water 

2 Egg Whites 

3 T  Shortening 

1/2 Lb Lean Ground Beef 

16oz Thick and Chunky Salsa 

15 1/2oz Red Beans 

1 Garlic Clove 

1 1/2 t Chili Powder 

1/2 t Ground Cumin 

1/2 C Shredded Mexican Cheese 

1. Preheat oven to 400 F. Spray deep dish pan with nonstick cook-

ing spray. In a small bowl, combine cornmeal, flour, baking pow-

der and salt. Whisk water, egg whites and shortening into corn-

meal mixture; stir until smooth. Pour batter into pan. 

2. Place ground beef in large skillet. Cook over medium heat 6-8 

minutes or until no longer pink, breaking beef into crumbles; 

drain if necessary. 

3. Add salsa, beans, garlic, chili powder and cumin to beef; mix 

well. Bring to a boil over medium heat. Spoon beef mixture 

evenly over batter. Bake 20-23 minutes or until crust is set. Re-

move from oven; sprinkle with cheese. Let stand 5 mintutes. 

Serve. 

Yield: 8 Servings 


