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~RAVIOLI REWARDS
PATIENT CHEFS

Ravioli can be pur-
chased canned or readv to

" cook, but many cooks like

to experiment with mak-
ing their own. It takes
time and patience to make
them but the results can
be well worth it.

There are three parts to
the recipe—the egg-noodie
dough, the filling and the

sauce. The dough is a bit .
but the knack of .

tricky
making it grows with
practice. Follow the in-
structions carefully.

One of tne secrets to suc-
cess is the rolling of the
dough. It must be very
thin, in faet, as thin as
cloth—say experts. After a
few tries most cooks will
get the feel of the dough.

The. fillings for ravioli
vary. They are usually
filled with a meat or fresh
vegetable and cheese mix-

. ture. The sauce may be

made with or without
meat. depending on
choice.

EGG-NOODLE DOUGH
ITALIAN STYLE

? 4 cups sifted flour

-1/4 tsp. salt

4 eggs

1/4 cup water

Place flour on a bread
board. Make a large hollow
in the center, sprinkle in
the salt, then break in the
eggs. With the tips of the
fingers gently break the
volks and begin to mix the
eggs anc the flour. The
mixture will seem very
damp at first, but as it ab-
sorbs the flour it will be-

.come too dry to bring

* together.

-

Don't worry.
Gradually add the water
in three parts. Continue to
work flour and egg mix-
ture with water until all
the water is absorbed.
Knead dough vigorouslv
for at least 15 min. until

' elastic and smonth. Shape

into flat cake. cover with
cloth and allow dough to
rest for 15 min. Cut dough
into thirds. Place one third
on lightlv floured board
and cover nther two parts.
Roll out dough bv rolling
and ; stretching to about
18x12-in. rectangle. Turn
dough over and roll some
more until dough is very
thin. Place sheet of dough
on very lightly floured
surface. Sprinkle surface
of dough very lightly with
flour, rub it in lightly and
allow to dry for 30 min.
Roll second and third part
of dough in same manner.

RAVIOLI FILLING
2 tbsp. butter or marga-
rine
2 tbsp. oil
1 med. onion, chopped
1/2 1b. ground vea!
1b. spinach
qt. water
tsp. vinegar
2 tsp. salt
1Ib. sweetbreads

—

i

/2

m.—dn—n—t

1/2 Ib. ricotta cheese

1/4 isp. thyme

Salt and peppe

2 tbsp. chopped parsley

Heat butter and oil in .
large skillet, add onion
and cook over medium
heat until onion is golden.
Add veal and cook until no
pink color shows. Place
mixture in bowl and cool.

Wash spinach and place
in saucepan without addi-
tional water. Add salt and
cook over medium heat
until spinach |is hmp
Drain, pressing' out” as
much liquid ds possible.
Chop and reserve.

Place water, ' vinegar
and salt in saucepan and
add sweetbreads. Cover
and-simmer 20 min. Drain.
Immerse sweetbreads .in
cold water. When cool re-
move membranes and
veins and chop sweet-

‘breads. Combine veal mix-

ture, spinach and sweet-
breads. Add ricotta cheese;
thyme, salt and pepper to
taste and parsley. Mix
well.

SPAGHETTI SAUCE

1 2 cup oi!

6-0z. can tomatd paste
3/4 cup boiling water
1/4 tsp. thyme

Salt, paprika, onion salt
1/4 cup butter or marga-

ne

1/4 1b. ground beef

1 tbsp. bottled steak
sauce

Mix oil, tomato paste,
boiling water, thyme and
salt, paprika and onion
salt to taste. Cover and
simmer 30 min., stirring
occasionally. Add butter
and stir until melted. Add
ground beef and stir until
meat is well brokén up.
Cover and simmer 15 min.
Just before serving add

.steak sauce and mix in

well.
TO ASSEMBLE RAVIOLI
Trim the edges of the
dough and place small
mounds of the filling,
about 12 tsp. each, about 2
in. apart on it. ' With a fin-
gertip moisten straight
lines with water the
length of the dough be-
tween the mounds. then
across the dough in the
same manner. Moisten top
and bottom edge of dough.
Trim second piece of

dough to size of one pre-

pared and place over the:
first. Press down on all
watered lines and edges.
Cut ravioli apart into 2-in.
squAares,

Place squares. a few at a
time, in large kettle of boil-
ing water to which 1 tsp.
of olive oil has been added.
Boll about 10 min., until
tender. Serve with sauce
and sprinkle with Parme-
san cheese.

REGISTER

Somethmg
Different -

for Brunch

Try a bubbling hot pot
of baked beans for a Sun-
day  brunch. Add little
pork sausages, crisp bacon
and tender chicken livers
and you have a menu to

please both men and wo-
men.

BRUNCH BUFFET
BEANS

3 1-Ib. cans beans with
tomato sauce -

2 unpeeled apples,
cored, sliced 1/2 in. thick

2 med. onions, sliced
thin £

Dash pepper

Juice of 2 lemons

1 thsp. butter or marga-
rine

1 tsp. curry powder

2 tbsp. shredded coconut

In bean pot or casserole, _
alternate layers of beans
apples and omions with
beans on top. Sprinkle
pepper and lemon juice
over all and dot with but-

ter. Cover and bake at 350

deg. 30 min. Mix curry
powder with coconut and
sprinkle over top. Bake,
uncovered, 10 min. longer.
Makes 6 to 8 servings.

Ingredients for
Tasty Salad

Cooked green beans,
sliced red onion rings and
greens make a simple but
delicious salad. Prepare in
advance and let chill thor-
oughly.

Just before serving toss
with dressing and season-
ings to taste. Garnish with
pimiento strips.

3. DAVID HOGGARD

Your Bunker Bros.
Representative
in West Las Vegas

New York Fqshﬁon Rop__orr
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mink; Mrs.
Smith in sky-blue wool;
W. Palmer Dixon in a kerchief
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TAX DEADLINE-APRL 15

. .
_HUMAN HAIR WIGS

NOTHING DOWN
~ MONTHLY PAYMENTS LATER

From ... 54!95

WIG CASES - from . .$7°s
WIGLETS - from . ..%25%

"WIGS CLEANED & STYLED. - 7"’0

(ONE-DAY SERVICE)

Jo-Syd Hair & Wig Designers

15 East Oakey (Across The Street From Market Town)

\ ~ Phone 384-1460 or 382-6797 ,

Southern Ne f’ada s Most Ewuomrm! Funeral Sen ice

BUNKER BROTHERS GUARANTEED PRICES
INCLUDE 6 COMPLETE SERVICES
B FOR LESS THAN $595

UNDER $200- $296- $349-$379- $486 - $594

ONE CALL+ ONE VISIT - ONE CREDIT ARRANGEMENT
ONE CHECK OR PAYMENT PLAN

BUNKER BROTHERS MORTUARY

925 LAS VEGAS BOULEVARD NORTH MEMBER BY INVITATION
Trreaiber
THE ORDER LAS VEGAS

OF THE TELEPHONE 385-1441

GOLDEN RULE




