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"y SONDRA RED

Lef tover Ham

Inspires Hearty

sserole

Instad of eye.mg lefi-
with a "what to
! at.tlt.ude let it

| of the roast
ith vegetables

to make satis-
pals ' the whole
will enjoy.

/4 cup butter in

Stir in flour and
add milk, stir-
ring cooking until
thi Add cheese and
cook ly until melted

melted r with bread -
crumbs] Sprinkle crumb

1 1/2 chips bread érumbs rine

. continue stirring until

Suppers

Bake at 350 deg., 30 to 35‘
min., or until crumbs a.re

‘lightly browned, Makes 6 |

servings.
SCALLOPED HAH
AND EGGPLANT

1 med. eggplant

1 large onion, chopped

1/4 cup butter or mar-.
garine i

1 cup applesauce

" 2 cups diced cooked ham-

1/2 tsp. sage

1/4 tsp. salt i

1 cup buttered soft
bread crumbs

"Pare eggplant and slice.
Cook in boiling water
until tender. Drain thor-
oughly and chop. Saute
onion in butter until
lightly browned. Combine
eggplant, onion, apple-
sauce, ham, sage and salt.
Pour into greased 1 1/2-gt.
casserole. Top with bread
crumbs. Bake at 375 deg.,
25 min, Malwl 4 fo. 6

1 eny. cream ltylo :

chicken soup mix :
1 1/2 cups cold water
1.cup milk

4 oz. med. noo‘dles.
med _" ,
2 cups diced cooked ham” -
4. hard- cooked eggs,

. sliced -

+1/8 tsp. black per
1/2 cupsoi’t read_‘
crumbs

1 tbsp. buuer or marga—

Empty soup mix into

saucepan and gradually
stir in water. Heat and

soup comes to a boil. Blend.

. in milk. Combine noodles,
sauce, ham, eggs and
. pepper. Turn inio a 1 1/2-

green bgans. Pour half the
cheese isauce over green

" beans. Add ham and re-
i isauce. Mix 2 thsp.

‘qt. ‘casserole. Top with
bread crumbe tossed in
melted butter. Bake at 350
deg., 30 min., or until
‘bubbly and browned.
-Garnish with parsley, if.
wished. Makes 4 to 6
serwngq

mixtu ; over casserole
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uouons

‘carpet, quality construction is the most impor~

¢ finest of broadloom. You will have a selection.
,such as BIGELOW, BARWICK, ALDON, WORLD,
' installed by our own carpet experts.

b little. Your best safeguard in purchasing carpet
¥ is the integrity of your dealer. Come toNEVADA
§ BLIND AND FLOOR CO., where for 20 years
: yon have been getting your full money’s worthl

. FLOOR CO.
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. SATURDAY STUNNER
Omon Corn Chowder

A steaming chowder hearty '
withmﬁon.hamnbitsandcom:
makes a quickSaturday lunch

1-lb. can whole kernel corn
6-0z. can evaporated milk
Parsley flakes

with bread sticks. . Cook bacon in saucepan until

. ONION CORN CHOWDER crisp. Pour off excess fat. Add
4 slices bacon, diced ‘water, onion, potato soup mix,
414 cups hot water : salt, pepper &hd ¢orn. - Cover.
2 tbsp. instant minced 'onion Bring_toaboiland‘boilmmin.
2%-0z. pkg. potato soup mix Add milk and cook 2 to 3 min. }
11tsp.salt - Spﬂnklewithpamley.MakesSto |
14 tsp. pepper 8 servings. .

Ars you getting ALL YOUPAY FOR
Mm youbuy CARPET 2

Carpet is probably the most important purchase
you make (next to the house itself). When buying

tant thing to look forl Here at NEVADA BLIND .
AND FLOOR CO., you'll find that our budget
priced broadloom must meet high quality-spe-
cifications and standards just the same as our

of more than 100 rolls of Famous Brand Names
and' Others . . . Your carpetswillbeexpertly
PROTECT YOURSELF BY bpuying only from a
reliable firm! Don’t go for offers, free

gimmicks, ﬂy—hy-nlgbt bargaii salesmen. Ques-
tion all ads which offer you-too much for too

gw et what you pay for and moreé .., when
your carpet at NEVADA BLIND AND
1300 S. Maijn
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Thursdav. October 15, 1964
=1 Green Clover

Seup Ideal

| Lunch Fare

" Hot or coid, soup is ideal
Iuncheon fare. This cream

soup, served with a crisp ,
‘salad -and hot rolls, will

satisfy the heartiest appe-
{ite: -
' GREEN CLOVER "

10 1/2-0z. ean celery

" 307, pkg: ¢team chgesn

2 | scup can water
1/3" "cup. chopped
vatercress :

Gradually blend soup -
ind softened créam

~heese, stirnring. until
smooth. Slowly add ‘water
and watercress. He&at,

‘stirring oceasionally and
.serve at once. To: serve

“cold; chill soup can 3 to 4

hr. Gradually blend -in .

cream cheese until
smooth, then slir im ice

" water and watercress.

Serve /in chilled bowls.
Maket 2 to 3 servings.

cherries. Makes 4

Failcy Salad
Scores Big at
Bridge Party
Prepare this shimmer-
ing salad in a fancy mold

‘for a bridge or party

luncheon.

'PINEAPPLE ~ MIST

1 pt. dairy sour cream - -

1/2 cup pistachio nuts
Greens®

Maraschino cherries
_ Dissolve gelatin in boil-
P RARTERTE
#5- unbeaten . egg white.
Add sour cheam and nuts.

* .Chill until firm in a 5-cup

fmold. ~-Unmold and garnish
with crisp greens and
gery-
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