
IHints tor Homemakers 
by SONDRA REID 

^ 

Days Lazy; j 
Cooking, Too ; 
Summer days are lazy 

ones and cooking chores 
should be easy. The busy 
couple may be temptetj to 
eat pick-up dinners which 
are not really adequate. 

The convenience of 
canned and packaged food 
makes a simple task of. 
cooking 

* nourishing food 
for two. A one-platter ar- 

rangement of meat, vege- 

Sondro Reid 
tables and sauce saves 
work and time. A rrfolded 
fruit combination may be 
served as salad or dessert. 

MENU FOB TWO 
Clam Juice Cocktail 

Mint Glazed Luncheon 
Meat 

Vegetables with Sauce 
Spanish Rice 

(Canned or homemade) 
Sunshine Mold 
Dinner Rolls 

Ice Tea 

The ^molded mixture 
may be turned into indivi- 
dual molds and served on 

greens with a dressing for 
a salad or topped with 
whipped cream for des- 
sert. 

MINT GLAZED 
LUNCHEON MEAT 

2 tbsp. butter or marga- 
rirle t 

1 tsp. dry mustard 
2 tbsp. vinegar 
2 tbsp. mint jelly 
12 oz. can luncheon 

meat 1 

Combine butter, mus- 

tard, vinegar and jelly-^in 
skillet. Heat, stirring;,until 

jelly is melted. Slice lunch- 
eon meat, add to jelly and 
heat until meat is well 
glazed. Makes 2 to 4 serv- 

ings. 
VEGETABLES 
WITH SAUCE 

8-oz. can lima beans 
8-oz. can whole kernel 

com 
1 egg yolk 
2 tbsp. sugar 
1 tbsp. prepared mus- 

tard 
2 tbsp. catsup 
1 tbsp. butter or marga- 

rine 
1 1/2 tsp. vinegar 
Drain beans and corn, 

reserving 2 tbsp. bean li- 
quid. Combine beans and 
corn with reserved liquid 
and heat. Combine slight- 
ly beaten egg yolk, sugar, 
mustard, catsup, butter 
and vinegar in saucepan. 
Cook over medium heat, 
stirring, for 2 to 3 min., or 

until slightly thickened. 
Serve mustard sauce over 
hot vegetables. Makes 2 
serving^. 

SUNSHINE MOLD 
3-oz. pkg. lemon gelatin 
1 cup boiling water 
8 o z. can crushed 

pineapple 
1/4 cup mayonnaise 

, Dash cinnamon 
Cold water 

6 1 cup cubed canned 
spiceci apple rings 

Dissolve gelatin in boil- 
ing water. Drain syrup 
from pineapple into a mea- 

suring cup. Mix 1 tbsp. of 
syrup with mayonnaise', 
add cinnamon and re- 

frigerate. Add cold water 
to remaining syrup to 
make 3/4 cup liquid and 

•stir into dissolved gelatin.' 
Chill until partially thick- 
ened. Add pineapple and 
apple. Pour inti individual 
molds and chill until firm. 

For salad serve on salad 
greens with the dressing. 
For dessert top with 
whipped cream. Makes 5 
to 6. servings. 

ANNIVERSARY 
SALE 

10% OFF 
ON ALL PURCHASES 
WITH THIS COUPON 
(Offer Expires August 31) 

MICHAEL'S 
QUALITY SHOES 
1012 WEST OWENS AVE. 

$JUST A REMINDER—With crisp, fall days 
just around the calendar, Doolittle Center 
director54 Joe Haynes reminds that the Boys 
Bike Club will be back in action shortly. 4 

Photo above shows Ann Hoover, of Willows 
Cycle Supply, 1500 North Main St. explaining 
bicycle mechanisms and their proper care 

to club members earlier this year. 

Opportunity Board Meets 
MONTHLY MEETING of the Economic Op- 

portunity Board of Clark County is scheduled 
for tonight, Aug. 26, at 7:30 p.m. in the Rancho 
High School Library. Members of the board’s 
Technical Advisory Committee are urgently 
requested to attend tonight's meeting according 
to EOB Chairman Harvey Dondero. 

fl FRIENDLY LIQUOR I 
SPECIAL 

Blue Line Gin 

*J9:t Pint 
I 616 W. BONANZA I 

FAMILY 
PROTECTION 

PLAN 
All details are arranged in one interview 
with one understanding counselor. 

I 

PALM MORTUARY is proud to offer a 

Family Burial Plan to protect you in the event 
of unexpected need for Funeral Services. 

Call ANDREW JACKSON, 382-1340^ for 4 

information regarding this plan, which is suitable 
for every budget. He will call at your home 
at your convenience. 

ANDREW JACKSON 

Palm Mortuary 
FUNERAL ADVISORS AND DIRECTORS 

1325 north Main Street 
Phone 382-1340 

LAS VEGAS, NEVADA 

BRAND 
NEW 

UNITS 
C1REY 

YES, IT’S TRUE! For only $99 a month, you not only get the area’s largest and most lavish 
^bedroom-apartment, but you also receive $100 in BLUE CHIP STAMPS when you move in and an additional $100 in stamps each rrionth when you pay your rent. A FIRST fo® this area' Each handsomely-appointed apartment comes complete with brand new refrigerator full-size 
a*ir rnM^T^fn\nNT?-afba8edlSPOSalJUnitarddrapeS,ForCed_air Sas heat plus REFRIGERATED AIR-CONDITIONING for year round comfort. Special area for adults and day sleeDers Come out TODAY and SEP for YOURSELF! One look at these attractive, spacious apartments surrounded by fully-landscaped grounds and YOU WON’T WANT to LIVE ANYWHERE ELSE! 

FURNISHED or UNFURNISHED 
1708 Carey Ave. (at Highland Dr,) 642-0002 


