
SHints Homemakers 
by SONDtA REID 

Don't Discard Rind; 
Pickle or Preserve It 

The find of melon? 1? 
usually discarded but the 
thrifty homemaker may 
do so with a guilty con- 
science. thinkma about 
the pickle? or preserves 
♦hat can be made from it. 

The process is rather 
time-consuming hut the 
results impressive. We of- 
ten have requests for pre- 
served watermelon rind, 
different from pickles as. 

the melon rind is rooked 
with a syrup until the 
syrup i? very think a'id 
the rind transparent and 
plump. 

The rind is allowed to 
stand in the syrup over- 

night- to prevent, separa- 
tion of fruit and syrup. 
To make certain the pre- 
serves will keep it. is best 
to pack the cooled rind 
and syrup into jars and 
process them for Jr> mi- 
nutes in boiling water 
bath.- 

Stick cinnamon and 
cloves may be added 1o 
the syntp when making 
preserves, if desired. 
They are t ied in a cheese- 
cloth hag and removed 
Just before putting the 
preserves into jars. 
However, the color will 
he darker when spices 
are included, calcjnm ox- 

ide. which helps make 
the rind crisp, may be 
purchased at a drugstore. 

Cantaloupe pickles, not 
a» well known as water- 
melon, are a nice addition 
to a relish tray. 'Pickles 
differ from preserves by 
the use of vmegar and 
cpices and thp me]nn is 
ceoked in the mixture, 
then' packed w’hdn still 
hot,. 

wh»n preparing 
watermelon rind for eith- 
r-r pickles or preserves re-' 

mem her this arithmetic1. 
A 1fi-pound melon will 
make from fivp lo six 
pounds of rind, flnp 

pound of rind i?equal lo 
on» quart and will make 
one pint of pickles. 
WATERMELON KINO 

PRESERVES 
2 tbsp. calcium oxide 
2 qt water 
2 qt. prepared water- 

melon rind 
1 lemon, thinly sliced 
8 cups water 
4 1/2 cups sugar 
Combine calcium oxide, 

tlimel and 7 qt water in 
* large howl, let stand 4 
or -S hr Pour off l.ima u.-a- 

ter and save, discarding 

excess lime .which doe? 
not dissolve. 

Peel strips of melon 
rind and trim off pink 
portion. Cut into 1-dr 2-in. 
squares or oblongs. Cover 
rind with lime water and 
let stand l hr. Drain. Cov- 
er with fresh water and 
boil for 1 1/2 hr. Roil le- 
mon slices in 1/2 cup wa 

ter. 

Combine sugar with 1- 
1/2 cups water and hring. 
to a boil. Drain waterme- 
lon rind and add lo syr- 
up. Simmer until rind 
becomes tender and 
transparent and tbe svr- 

up has a honpy like con- 

sistency. Add lemon mix- 
ture when syrup thick- 
ens. Let mixture stand 
until cold. 

Fill clean half-pint, jars 
to within 1/2 in. of top 
with rind and syrup. Seal 
jars and process in boil- 
ing water hath for 15 
min. Makes 5 to fi half- 
pints. 

Note: A spice hag con- 

taining 2 isp hroken stick 
cinnamon and 2 tsp. 
whole cloves may be ad- 
ded to svrup if desired, 
.lust hefore ripd is done, a 

few drops of red or green 
food coloring may he ad- 
ded, if wished. 

CANTALOUPE 
PICKLES 

1 med. underripe can- 
taloupe 

1 ql. vinegar 
2 cups water 
1 tsp. mare 
2 3-in. pieces stick cin- 

namon 
2 tbsp. ground cloves 
4 cups sugar 

Feel.,cantaloupe and 
jrtiit into 1-in. pieces. Com- 
bine vinegar and water 
in saucepan and bring to 
a boil. Add spires, tied 
loosely in thin white 
cloth. Place cantaloupe 
pieces in a nonmetal con- 
tainer and pour hoiling 
vinegar over them. T<et. 
stand overnight. Pour 
vinegar off into a sauce- 

pan and bring in a boil. 
Add sugar and stir until 
sugar is dissolved.-then 
add cantaloupe and sim- 

mer until transparent, 
about 1 hr. Pack canta- 
loupe into hot steriized 
jars. Price svrup to a boil' 
and cook to make a me- 
dium syrup if necessary. 
Poilr, boding hot, over 

cantaloupe and seal. 

St. Vincent DePaul 
THRIFT SHOP 

BARCAINS in Clothing, Furniture, 
Household Utensils & Appliances, 

TVs, Radios, Clocks, EVERYTHING! 
YOU NAME IT. WE’VE GOT IT! 

New Location: 212 North Main St. 

Open w~~!:dsy* 9 is 9 
Cios»j Sundays 

LAS VEGAS “FIRST”—Trudy Thomas (right) 
is first Negro “Meter Molly” to be employed 
by Las Vegas Police Dept, as vehicle parking 
meter officer. At left is Miss Thomasv 
friend and “mentor,” Judy Busch. 

I EL RIO CLUB 
GAMBLING CASINO 

Wine 

liquor 
Beer 

Barbecue 

“Slots That Pay" 
PH: 642-4070 

REVERE & "H" STREET 
LAS VEGAS. NEVADA 

CHAMPAGNE 
BATH .LIFTS 
HAM STEAKS 

Champagne ham 
steak s have high style 
appeal and are easy for a 

summer -evening. 
Marinate the ham 

steaks in champagne 
three or four hours then 
simmer in the cham- 
pagne in a covered skil- 
let or in a :>25-degree 
oven. Just before serv- 

ing spread lightly with 
honey and sprinkle with 
nutmeg and brown un- 

der the broiler or in the 
skillet._• 

KELLY'S 

LIQUORS 
810 W. Bonanza 

382-7555 

"Luxury Care" 

TOP WORKMANSHIP 
24-Hour Service . 

All Work Guaranteed & Insured 

Luxury Care 
Carpet & Upholstery Cleaners 

527 East Sahara Ave. Suite 210 

Call 735-002?, now! 

The Silver Nugget 
Proudly Presents 

FKEDERI C APCArS 

Starring The Nicholas Brothers 
ADULTS 

ONLY 
FEATURING 

Gene Stridel Mimi Dillard 
Howard Thomas Curley Hays 

AND 
The Most Beautiful Cottontails in The World 

■ 

9 Acres of 
FREE 

PARKING 

2140 Las Vagas Blvd. North North Las Yogas 


