
(Hints ^ Homemakers 
by SONORA REID 

For the Bunny Basket 

Don’t Be Hard-boiled 
About Boiling Eggs 

■Hard-boiled* is a mis-, 
nomer that can lead to egg 
bines. Hard-cooked eggs 
must be properly cooked 
and cooled to make them 
come out of the shells easi- 
ly, keep whites firm and 
tender and yolks uniform- 
ly moist yet firm. 

To prepare a perfect 
hard-cooked egg, cover the 

Sondra Reid 

eggs in a saucepan-,with 
lukewarm water, at'least 
one inch above top of eggs.. 
(Never pile eggs over' 
one another.) Heat rapidly: 
to Wiling point. Remove' 
pan from heat, cover tight- 
ly and allow to stand 15 
minutes. Remove eggs im- 
mediately and cool under 
running cold water. Run- 
ning the eggs under cold 
water will make the shells 
easier to remove and help1 

Mushrooms, 
Clam Juice 
Spark Salad 

Two unusual salad in- 
gredients—clam juice and 

* mushrooms — make this 
bowl of tossed greens out 
of the ordinary. 

MUSHROOM SALAD 
1/4 lb. mushrooms 
1/3 cup clam juice 
1/3 cup oil 
2 tbsp. vinegar < 

1/4 to 1/2 tap. seasoned 
salt ^ 

1/4 tsp. tarragon, crum- 
bled 

Hot pepper sauce 
1 cap sliced red onion 
1 head iceberg lettuce 
1 tomato 
Rinse mushrooms end 

cut off tips of stems. Slice 
mushrooms lengthwise.. 
Combine clam juice, oil, 
vinegar, seasoned salt, tar- 
ragon and pepper sauce to 
taste in a large container. 
Cover tightly and shake 
well. Add mushrooms and 
onion and shake to coat. 
Chill. Tear enough lettuce 
to make 5 cups. Cut tomato 
into, wedges. Combine 
with lettuce and mush- 
room mixture in large sa- 
lad bowl. Toss lightly. 
Makes 5 to 8 servings. 

if 

prevent discoloration of 
yolks. 

Warm Eggs First 

Remember to bring egg3 
to room temperature be- 
fore placing in hot water 

cook. To apeed up 
wanning, hold eggs under 
warm running water or 

place lit a pan of warm wa- 

ter for a few seconds. 
Another method for 

hard-cooking eggs is the 
boiling water method. 
Place cold'eggs in a pan of 
warm water to prevent 
cracked shells. Bring 
enough water to cover 

eggs to a rapid boil. Trans- 
fer eggs from warm water 
to boiling water with & 

spoon. Reduce heat to 
keep water below simmer- 
ing and hold for 20 min. 
Cool eggs promptly in cold 
water. 

Peel Off Shell 
When eggs are cool 

enough to handle, crackle 
the shell. Roll egg between 
hands to loosen the shell, 
then peel. Hold the egg un- 
der running cold water or 

dip in a bowl of water and 
peel off shell. 

Eggs are more easily 
shelled when freshly 
cooked than after standing 
in the refrigerator. If eggs 
are not to be used immedi- 
ately they can be wrapped 
separately in transparent 
plastic film to prevent dry- 
ing of the surface. 

f CASH '* 
Paid for Used TVs, 

Furniture, Etc. 

ALLIED FURNITURE* 
520 North Main St. 

384-4330 
(Evenings 735-4784) 

QUART PRICE 
APPROXIMATELY 

12f 
Make Your Own 

FREE BEER RECIPE 

With 

JOE’S 
HOME BREW 

516 N. MAIN ST. 

Complete Line 
of Homo Brew Supplies 

and Equipment 

Crunchy Tuna 
Great Lunch 

A crunchy tuna salad with small triangle 
sandwiches is an excellent choice for a lunrtK 
eon combination. 

TANGY TUNA SALAD 

7 1/2-oz, can chunk-style tuna 
1 tart red apple 
1/2 cup chopped celery 
1/2 cup broken cashew nuts 
1/2 cup Roquefort dressing 
Season ed salt 
Drain and flake tuna. Core and dice un- 

peeled apple. Combine tuna, apple, celery, 
cashews and dressing, mixing lightly to coat 
all ingredients. Season to taste with seasoned 
salt Chill for 1 hr. Serve in lettuce-lined salad 
bowl. Makes 6 servings. 

! FREE ! 
GENUINE SWISS 

STOP WATCH 
IDEAL for SPORTSMAN 

WITH THIS AD AND PURCHASE OF 

LIMITED SUPPLY! COME EARLY 

Michael’s 
(Quality 
Shoes 
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| 1012 WEST OWENS^ 

OLDEST WOMAN ALIVE? — Mrs. Eliza Moore 
Carter of Augusta, Ga., may be the oldest woman 

alive? Although even she can’t be sure how many 
candles should be on her next birthday cake, infor- 
mation which is available suggests that she is be- 
tween 119 and 131 years old. 
CBBOaeoeooooeeaaanonooecegooonaa 

BONANZA 
DRUG STORE 

We Have Only’ONE Location 

402 W. Bonanza, Las Vegas, Nev. 

DUdley 4-6571 
EgBBODOOMOOOOOOPBBDOBBBBPBQQW 

Motor Overhaul 
1. New Chrtme RiafS 
2. New Red Beariags 
3. New Rtl Chaete 
4. New Caskets 
5. Cried aad Seat Valves 
S. Alice Reds 

/ 7. Expaed Pistees 
I. Adjust Maia Bearieis 

I. Clcaa Ml .Oil Liaes 
II. Mike Craakskaft 
11. Tim Eagiae 
12. JUjast Traasmissiea Liakagc 
13. Steaai Clcaa Parts 
14. Real Test far 
15. Free 5B0-mile Checkup 

(if eagiae ecaiitica permits) 

WRITTEN 
Guaranteed 6000 mile* 
or 3 months. 
Tow Service. 

AUTOMATIC 
TRANSMISSIONS 

OVERHAUL 

NO MONEY DOWN 
24 Months To Pay 

On Approved Credit 
Open SndiT X> A.M.-4 P.M. 

AUTOMOTIVE 
CENTER 

500 W. Bonanza • Ph. 384-8821 
UBBBUUHHi 


