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Fast Bread Mixes Are 
Boon to Busy Cooks 

Home-made quick bread 
mixes are a boon to busy 
cooks with an eye for 
thrift 

Cora bread and oatmeal 
mixes combine the basio 
dry ingredients and shor- 
tening for corn bread, com 

bread meat balls, banana 
bread, biscuits and muf- 
fins. Stored in a cool place, 
mixes keep for a month. 

Each mix recipe makes 
several batches of bread at 
about half the cost of com- 
mercial mixes. Prepara- 
tion for both mixes and 
breads takes only minutes, 
saving up to half the pre- 
paration time. 

Since mixes are basic, 
use them fof other favorite 
com bread and oatmeal re- 

cipes. 
CORN MEAL MIX 

4 cups yellow corn meal 
4 cups sifted flour 
1 1/2 cups dry milk 
1/4 cup baking powder 
1 tbsp. salt 
1 1/2 cups shortening 
Sift corn meal, flour, dry 

milk, making powder and 
salt together three times. 
Cut in shortening until 
well blended. Place in a 

glass jar, tin can or plastic 
container and store tightly 
closed in a cool place. Use 
mix within a month. 
Makes 3 qt mix. 

QUICK CORN BREAD 
4 1/2 cups corn meal 

mix 

1 1/3 cups water 
2 eggs, beaten 

Combine mix. water and 
eggs, stirring just enough 
to moisten. Pour into a 

greased 8-in. sq. pan. Bake 
at 425 deg., 25 min. Makes 
12 servings. 

CORN MEAL 
MEAT BALLS 

* 2 1/2 cups corn meal 
mix 

2 tsp. finely chopped 
onion 

1 egg, beaten 
1/2 cup water 
1/2 cup chopped canned 

meat or ground beef 
Combine mix. onion, 

egg an/ water, stirring 
just enough to moisten. 
Add meat. Drop by tea- 

spoonfuls into deep fat 
heated to 360 deg. and 
code 5 min., or until gol- 
den brown. Makes 24 
small meat balls. 

OATMEAL MtX’: 
4 cups sifted flour 
1 1/2 cups nonfat dry 

milk 
1/4 cup baking powder 

t tbsp. salt 
1 1/2 cups shortening 
4 cups oatmeal 
Sift together flour, dry 

miilr, baking powder and 
salt Cut in shortening un- 

til well blended. Add oat- 

meal and mix well. Place 
in a'glass jar, tin can or 

plastic container and store 

tightly closed in a cool 
place. Use mix within a 

month. Makes 2 1/2 qt 
mix. 
BANANA OAT BREAD 
3 cups oatmeal mix 
2/3 cup sugar 
1 cup mashed bananas 
1 egg, beaten 
Combine mix, sugar, 

bananas and egg until well 
moistened. Pour into 
greased 9 x 5-in. loaf pan 
and bake at 350 deg. 50 to 
60 min. Makes 1 .loaf. 

QUICK OATMEAL 
BISCUITS 

2 cups oatmeal mix 
1/2 cup water 
Combine mix and water 

to make a soft dough. Turn 
out on lightly floured 
board and knead a few 
times; Roll out to 1 '2-in. 
thickness. Cut with 
floured cutter. Place on 

greased baking sheet and 
bake at 425 deg. 12 min. 
Makes 12 biscuits. 

A Side Dish 
for Saturday 

Prepare this macaroni 
salad ahead to serv e as a 
side dish for Saturday 
sandwiches or a Sunday 
cold-cut supper. 

MACARONI SALAD 
8 oz. pkg. macaroni 

shells 
2/3 cup diced celery 
2/3 cup diced green 

pepper 
l cup mayonnaise or 

salad dressing 
1 tbsp. lemon juice 
1/4 tap. hot pepper 

sauce 
1 thsp instant minced 

onion 
1 tsp. stilt. 
Cook macaroni, drain 

and cool Combine macaro- 
ni celery and green pep- 
per. Toss lightly. Blend 
mayonnaise, 'lemoti juice, 
hot pepper sauce.' onion 
and salt. Add to macaroni 
mixture and toss lightb 
until well mixed. Chill it;, 
til ready to sene Mak> 
♦> servings. 

TAX DEADLINE 
APRIL 15 

A 

Sondra Reid 

Steak With 
Vegetable 
Stuffing 

Flank steak stuffed with 

vegetables makes a meal 
in a dish. Parmesan cheese 
adds flavor to the stuffing. 
ITUFFED FLANK STEAK 

1 cup finely chopped 
celery 

1 large onion, chopped 
1 clove garlic, mashed 
1/2 cup chopped green 

pepper 
1 cup grated carrot 
1/2 tsp. thyme , 

1/2 tsp. rosemary 
1/2 cup corn flake 

crumbs 
1/2 cup grated Parme- 

san 

Salt, pepper 
2 eggs, slightly beaten 
2 tbsp. water 
11/2 ib. flank steak 
.1/4 cup oil 

Combine celery, onion, 
garfic, green pepper, car- 

rot, thyme, rosemary, corn 

flake crumbs, grated Par- 
mesan cheese, salt and 

pepper to taste. Mix tho- 

roughly with eggs and 
water. Spread meat out 

flat, cover with vegetable 
mixture and roll. Tie w7ith 

string. Heat oil in roasting 
pan and roll meat in oil. 
Add leftover stuffing to 

pan. Cover and roast at 

350 deg., 2 hr., or until ten- 

der. Uncov er ‘during last 
15 min. of roasting to 

brown meat. Makes 6 serv- 

ings. 

MUSHROOMS MAGIC—Mushrpom* add a touch of glamour to creamed eggs over 

toast for easy brunch, lunch or light supper entree. Sauce is made with sour cream. 

/ 
HUMAN HAIR WIGS 

NOTHING DOWN 
MONTHLY PAYMENTS LATER 

for Instant Beauty 

• • • From 

WIG CASES from .. *7” 
WIGLETS from ... ♦25- 

WIGS CLEANED & STYLED--$750 
(ONE-DAY SERVICE) 

Jo-Syd Hair & Wig Designers 
15 East Oakey (Across The Street From Market Town) 
Phone 384-1460 or 382-6797 

---- 

J. DAVID HOGGARD 

Your Bunker Bros. 
Representative 

in West Las Vegas 

Southern Nevada Most Economical Funeral Service 

BUNKER BROTHERS GUARANTEED PRICES 
INCLUDE 6 COMPLETE SERVICES 

FOR LESS THAN $595 

UNDER S200-$296-$349-$379-$486-S594 
ONE CAU- ONE VISIT ONE CREDIT ARRANGEMENT 

ONE CHECK OR PAYMENT PIAN 

BUNKER BROTHERS MORTUARY 
r» 

1 3/Hnnip't the order 
Of THE 
GOIDEN RULE 

925 IAS VEGAS BOUIEVARD NORTH 
IAS VEGAS 

TELEPHONE* 385*1441 

wait* (i imriuiiM 

o 
NATIONAL 
SELECTED 

MORTICIANS 


