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<HintsHomemakers 
b by SONORA ROD 

Applesauce Core 
of Sweet Treats i 

Applesauce has been 
thought of as an accompa- 
niment to pork roast or 

other meats, but it can 
turn into a delightful ̂ des- 
sert for family or company 
meals. 

Just before the new 

crop of apples comes to 
market or goes to canne- 

ries, the astute shopper 
will notice many specials 
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Sendra Reid 
on canned applesauce. 
Keep several cans on hand 
for quick and tempting 
dishes that will add varie- 
ty to meals. 

A pie that combines ap- 
plesauce, a package of 
pudding mix and straw- 
berry flavored gelatin may 
well become one of your 
family favorites. Although 
the recipe makes two 
eight-inch pies, if you pre- 
fer, turn half the filling 
into one pie shell then the 
remainder of the filling 
into ladyfinger-lir*ed par- 
fait or sherbet glasses and 
chill. 

APPLESAUCE PIE 
1 pkg. vanilla pudding 

mix 
2 cups milk 
1 pkg. strawberry gela- 

tin 
1 cup hot water 
1/3 cup cold water 
1-lb. can applesauce. 
2 baked 8-in. pie shells. 
Combine pudding mix 

and milk in saucepan. 
Cook and stir over me- 
dium heat until mixture 
comes to. a full boil. Re- 
move from heat. Pour into 
a bowl. ChilL Dissolve ge- 
latin in hot water. Add 
cold water and apple- 

sauce. Chill until slightly , 
thickened. Whip until fluf- j 
fy and thick. Add chilled 
pudding gradually to gela- 
tin, beating after each ad- 
dition until well blended. 
Pour into pie shells. Chai 
until firm, about 1 hr. Top 
with whipped cream. 

APPLESAUCE BREAD 
2 cups biscuit mix 
1 cup oatmeal 
3/4 cup sugar 
1/4 tsp. salt 
1 tsp. baking powder 
1/2 cup semi-sweet cho- 

colate pieces 
1/2 cup raisins 
.1/2 cup chopped pecans 
1 egg, beaten 
1/4 cup milk 
1 cup applesauce 
Combine biscuit mix, 

oatmeal, sugar, salt and 
baking powder, stirring to 
blend. Add chocolate, rai- 
sins and nuts. Combine 
egg and milk and stir into 
fit st mixture. Stir in apple- 
sauce and beat hard 1/2 
min. Spoon into a greased 
9x5-in. loaf pan. Bake at 
3oO deg., 50 to 60 min. Cool 
in pan 10 min., then re- 
move to rack and cool. Do 
not slice until next day. 

NUGGET COOKIES 
2 cups sifted floor 
1/2 tsp. salt 
1/2 tsp. cinnamon 
1/4 tsp. cloves 
1/4 tsp. nutmeg 
1 cup chopped walnuts 
1/2 cup shortening 
1 cup brown sugar, 

packed 
1 tsp. soda 
1 cup applesauce 
1 egg, beaten 
6-oz. pkg. butterscotch 

pieces 
Sift together flour, skit, 

cinnamon, cloves and nut- 
meg. Add nuts. Cream 
shortening and sugar well. 
Add soda to applesauce, 
then add egg. Add apple- 
sauce mixture to creamed 
mixture, blending well. 
Add dry ingredients and 
blend well. Stir in butter- 
scotch pieces. Drop by 
teaspoons 2 or 3, in. apart 
on greased baking sheet. 
Bake at 375 deg., 12 to 15 
min. Makes about 4 doz. 

Diamond 1417 south Commerce 

f Second-Hand Store 
CHILDREN’S CLOTHING 5(5 and Up ! !! 

DRESSES 25(5 SHIRTS 15£ 
MEN’S SUITS $1 to $5 ... PANTS 50£ 
ALL KINDS of SHOES & PURSES 50£Up 

SEEING is BELIEVING! 
BEDROOM SETS (3) PRACTICALLY NEW 
SINKS & CHAIRS a STEAL at$2 and Up! 
DISHES, POTS, PANS, SKILLETS, etc... 

NAME YOUR OWN PRICE! 
LARGE ASSORTMENT ANTIQUES, BOOKS 
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Bicycles (3)~$5 I I I 

Dedicate Mackey School 
DEDICATION EXERCISES will feature next 

rhursday*8 (Sept. 23) meeting of the new Jo 
lackey School PTA, scheduled for 8 p.m. in 
lie multi-purpose room. 

James T. Williams, director of the Rancho 
Zone, in which the new elementary school at 
2726 Englestad St., North Las Vegas, is located, 
rill be the guest speaker. 

DEE DEE LYNN'S j 
ichoof of Performing Arts 
BIS W. Owens382-9290| 

HELP WANTED 

Program Assistant 
For local ‘War on Poverty* Program. 

Experience and demonstrated competency 
in writing, editing and research required. 
BA detree preferred. * $7,200 per year. 

Write: 
Economic Opportunity Board of Clark County 
3054 Paradise Rd. (Las Vegas P.O.) Suite 15. 

On Owens Avenue 

West of ‘H’ Street 

642-4381 
OUR EXPERT PHARMACIST 

Your Neighborhood DRUG STORE 

MURL RICHARD, 34, 
is one of the skilled 
FULL-TIME NEGRO 
Funeral Directors 
^nd Advisors on the 
experienced staff at 
BUNKER BROTHERS. 
Educated in Arkansas 
and a Koreail War vet, 
Mr. Richard, a Baptist, 
served eight years with 
the Pine Bluff mortuary 
of ROBINSON and SON. 
He lives with his wife, 
Geola, and their four 
children in West Las 
Vegas at 613 Alexander. 
Murl’s three brothers, 
J ames Earl, Boisy and 
Elton also Live here. 

Southern Nevada's Most Economical Funeral Service 

BUNKER BROTHERS GUARANTEED PRICES 
INCLUDE 6 COMPLETE SERVICES 

FOR LESS THAN $595 

UNDER $200- $296 $349 $379-$486- $594 
ONE CALL ONE VISIT ONE CREDIT ARRANGEMENT 

ONE CHECK OR PAYMENT PLAN 

BUNKER BROTHERS MORTUARY 
It/eodei 
the order 
OF THE 
GOLDEN RULE 

925 LAS VEGAS BOULEVARD NORTH 
LAS VEGA5 

TELEPHONE 385-1441 

MEMBER IT IBWBliM 

© 
NATIONAL 
SELECTED 

MORTICIANS 

This is because the New Housing Bill (recently signed 
into law) reduces the necessary down payment for any- 
one having 90 days' honorable military service or more. 

EVEN QUALIFIED VETERANS WHOSE VA HOME- 
BUYING PRIVILEGES HAVE EXPIRED CAN NOW 
BUY A NEW REGAL ESTATES HOME 

...for as little as$200down payment! 
FOR FURTHER DETAILS ON HOW YOU CAN OWN 
ONE OF THESE NEW REGAL ESTATES HOMES, 
CONTACT YOUR HOME COUNSELOR IN 

728 NELSON . . . 

in North Las Vegas 
(PHONE 642-8032) 
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