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Fifints vor Homemakers

by SONDRA REID

WHAT TO DO AFTER
ANGLER CATCHES 'EM

You may not be called,

upon often to clean fish

" unless you have a fisher-
mari in the house who
catches them and feels his

A 3:‘g-
Sondra Reid,

- responsibilities end there.

But it is a bandy tech-
nique to know as vacation
approaches,

To retain the fresh fla-
vor it is best to clean fish
as soon as possible after
catchirig them. The one
necessary tool for the task
is a sharp knife. A flat
work surface is needed,
too.

The first step is to scalt
the fish by working with
the knife almost vertical to
the fish from the tail to
head, being eareful not to

cut through the skin. It is

easier to remove the scales
if the fish is wet. .
To remeove the innards

cut the full length of the:

belly from the rear fin to
the head. Cut around the
fins near the head and re-
move, then remove the
head and tail. Remove the
large back fin by cutting
the flesh along both sides
of the fin then give it a
quick tug toward the head.
This removes the fin with
the root bones attached.
Remove other fins in the
same manmner.

Clean the entire fish in
cold running water, then
dry. The fish is ready to be
cooked if it is the pan type
or can be cut into steaks or
fillets if it is a larger fish.

To fillet larger fish cut
through the flesh on the
back side starting at the
tail to just behind the
head. Angle the knife
down and forward until #
hits the backbone. Turn
the knife flat and cut along
the backbone to the tail,
holding the fillet up and

away from the bone with
the other hand. Turn the
fish over and fillet the oth-
er side. The skin may be
removed if wished.

BONANZA
DRUG STORE

We Have Only ONE Location
402 W. Bonanza, Las Vegas, Nev.

DUdley 4-6571

NURSERY
Now Available

All Kinds of Attractive

COOLER PADS

SHRUBS & PLANTS -
At Low, Low Prices

and-PARTS
: — =3
REDWOOD STAIN

“First Quality

" Open 7 Days a Week
Monday thru Saturday
7 am to 6 pm
‘To Better Serve You’

INT-EXT VINYL

Homeowner & Builders
.~ Supply -
l376 Miller ~o 642-8007

New York Fashion Roport
1 tahan Designers Follow in Mother’s Footsteps_

Second-generation Italian designers star in a new,

young collection just arrived at Gimbels. Left: A rib- )

knitted white maillot by Nicoletta de Roma, daughter

of Lydia, is $30. Right: A scarf-print cotton shift is

from Mary Antony, dayghter of Antonelli, the coutu-
_rier. $35. Both in Young Sophisticate Shop, 3d floor.-

savory base for creamed eggs.

Edward Birch

DESERT OPTICAL

1014 E. Charleston

Corn Bread Base
for Creamed Eggs

Corn bread flavored with applesauce, onion,
.green pepper and poultry seasoning makes a

1/4 cup butter or margarine

1 med. onion, minced

1 small green pepper, minced
- 14-0z. pkg. corn muffin mix

2 eggs, well beaten

1.]b. can applesauce

1 tsp. crumbled poultry seasoning

Melt butter, add onlon and green pepper
and saute until tender. Add vegetables and
pan drippings to muffin mix. Add eggs, ap-
plesauce and poultry seasoning. Stir until
blended. Pour into a well-greased 10-in. skil-
let, Bake at 400 deg.; 35 to 40 -min. or until
lightly browned. Cut hot corn bread into
squares and top with hot ereamed eggs or
chicken a la king. Makes 9 servings.

TOP WORI(MANSHIP

24-Hour Service
All Work Guaranteed & Insured

Luxury Care

, Carpet & Upholstery Cleaners
527 East Sahara Ave; Suite 210

Call 735-0021 now
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