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There is nothing lowly

. |about cabbage. This high-
|caliber vegetable figures
\importantly in many cui-

sines around the world,
yet impmpa- cooking and.

ve - use have
remded itz popularity

* |heré.”

| Cabbage comes in differ-
\ent shapes, color and leaf
{types, but most common in
{our markets are green or
(white cabbages with

. Sondra Reid

smwoth leaves and, 'a
round, compact head.
Fewer of the other varie-
ties, such as Savoy, the
curly-leaved type, or red
cabbage come to California
markets,

Choose unbruised, solid,
firm and fairly:-heavy cab-
bages. 'Avoid yellowing

deaves, burst or soft heads.

Store in the refrigerator
wrapped -in a plastic bag
or ‘covered couiciner to
preserve moisture.
Over-cooking and impro-
per cutting can spell dis-
aster for cabbage in taste
dnd texture appeal as well
as in vitamin and mineral

- retention. For best results,
, cabbage should be cooked

in a smail amount of water
for a short period, Use of a
sharp knifé when cutting
or shreddirig cabbage will
prevent loss of vitamin C
due to bruised tissues.,

Popular as a -cole slaw,

cabbage shines as a
creamed - vegétable dish
.with a zesty bacon sauce,
or as a simple steamed or

" “fried vegetable accompa-

niment to a main dish.
(’ABBAGE WITH
BACON %AUCI:X

- 1/2 b bacon b

1/4 cup bacon dnppm
4 cups coarzely chopés

cabbage

Cabbage Improves‘ -
Iis Cu]mary Image

1/4 cup flour
3. tsspts;alt
1/ pepper
1 tal can mporat.ed
milk
Cook bacon until crisp in

a large skillet, saving 174
citp drippings in’ the pap.

Breakbaeonln%osmﬂl

pieces and set aside. Add §

cawage to pan drippings.

Stir until cabbage pieces }
.are' well coated with fat.

Cook over low heat 3 min.,

core buf leave eficugh to

hold the leaves intact. Add 3=
- 1-in. water or stock to
saucepan. Bring to boiling &=

SMAR'I‘ SALON for DISCRIMINATING LADIES

point, add cabbage wedges
and cover pan. Cook rapid-
ly until ca bage is just ten-
der, about 10 min. Drain,
dot with butter and season
with salt and pepper. Grat-

ed cheese may be used, if -’

wished, Serve piping hot.
g Makes 6 servings.

“ FRIED CABBAGE
3 tbsp. butter or marga-

bage

Salt, P,

Melt the buttér in a hea-
vy. skillet and add cab-
bage. Cover tightly. and
cook 5 min, Uncover and
continue to cook untif cab-
bage is browned. Season to
taste with salt and pepper.
Make 6 servings.

frequently. Re-
meve from heat and stir in |
- flour, salt and pepper.

6 cups shredded cab-’

COCONUT RICE PUDDING
2/3 cup instant rice
1/4 tsp. salt
* 12/3 cups milk -
1/2 cup flaked coconut °
1 thsp. butter or margarine
1/4 tsp. vanilla ; 3
Grape jelly :

Ann Wilburn’s

" LA FYEME

Beauty Salon

For Appointments Phone: “2- 9952

2029 Revere Rd.

Phone 384-8261

1318 North “D” Street

Versatile Pudding
Plays Double Role

This pudding can be a dessert or unusual
‘breakfast when served with bacon or sausage.

PHONO GRAPHS -
RADIO TV STEREO

EXPERT REPAIR SERVICE
FREE Pick:Up- & Dclwcry

%  Combine rice, sa]tandmllk Brmgtoafull
boil, remove from heat and add coconut, but- &5

(NEXT DOOR to BRUCE’S LIQUOR STORE)

O?BEDR..
HOME

CARPET and Dnﬁpgs >
REFRIGERATGR and STGVE id

LEXINGTON off SMOKB RANCH ROAD
; - 384-1950 - 642-0463 ...

PAYROI.I.
CHECKS
~ CASHED

]

BUDWEISER _
D}AFT 'BE ER
D’ St. &'LAKE MEAD BLVD

604 W. Lake Mead Blvd

NEXT DOOR to 7-11 STORE

'I'own Tavern & |

~ Casino
600 Jackson Street

Excellent Chinese Food
& Generous Bartenders

Keno - Craps - Poker - 21 "
- Generous ISIols

GAMI l G
Clyde Johnson &
Hls Cookers




