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(Due to an unfortunate oversight, the splendid 
two part series on stain removing that appear- 
ed on this page during the last two issues failed 
to give credit to guest columnist Dorothy John- 
son for her fine work. We extend our humblest 
apologies to the uncomplaining Mrs. Johnson.) 

Style Flattery 
That Figures 

William Travilla, a man 
who has won many a fash- 
ion laurel, began his de- 
signing career whipping 
up flattering and beautiful 
clothes for movie gla- 
mour girls who more of- 
ten than not needed a bit 
of figure camouflage. 

Tra villa brings this 
same knowledge of how to 
accent the best and dis- 
guise the not-so-good to 
ready to wear. 

This designer doesn’t re- 

sort to eye-catching trims 
or superfluous gimmicks 
to work, htofaahtoo .magic.- 

He does it'with design 
lines that flatter and fa- 
brics that spell gracious fe- 
mininity. 

Design lines lean to the 
figure and often take 
asymmetrical direction. 
An Alaskine dress that 
folds and buttons from one 

shoulder to opposite hem- 
line is* striking example. 
The jacket follows the ex- 
act hne to keep the asym- 
metry unbroken when the 
jacket is worn. 

Other clean-cut dresses 
have asymmetrical dos- 
ings stAhe hemline where 

Date Custard 
With a Crunch 

The "crunch" in this custard comes from 
toast cubes and diced dates. The dessert is 
served warm or cold with a dollop of 
cream. 

CRUNCHY DATE CUSTARD 
2 slices of bread 
2/3 cup dice dates 
3 eggs 
1/4 cup sugar 
1/4 tsp. salt 
1/2 tsp. vanilla 
2 1/2 cups milk, scalded > 

1/3 cup graham cracker crumbs 
3 tbsp. brown sugar 
2 tbsp. butter or margarine, melted 
Dairy sour cream 
Cut bread into 1/2-in. cubes and toast light- 

ly. Place in a 1-qt baking dish and sprinkle 
with dates. Beat eggs lightly. Stir in sugar, 
salt, vanilla and milk. Pout: over dates. Elace 
in a pan of hot water and bc&e at 350 d^ 45 
min. Combine crumbs, bnaBn sugar and but- 
ter. Sprinkle over pudding. Bake 10 min. 
longer. Serve warm or dBRTwitlf sour cream. 
Makes 6 servings. 

Say, Have You Been 
Mining Something?. 

ARE YOU SETTING YQLJR FREE COPY 
of the Las Vegas VOICE each-week? 

We are renewing our effortis* to see that 
a copy of EACH WEEKLY ISSUE of the 
VOICE (published on Thursdays) is delivered 
to EVERY RESIDENCE and BUSINESS HOUSE 
in West Las Vegas and the adjoining portion 
of North Las Vegas. " 

If. you are NOT receiving YOUR COPY of 
the VOICE each week, please let us know 
about it and we will take immediate steps to 
correct the situation. Our address is 958 
West Owens Ave. in die West Mall of the 
Golden West Shopping Center and our tele- 
phone number is 642-5308. 

Persons living outside the FREE DELIV- 
ERY AREAS of West Las Vegas and the ad- 
joining portion of North Las Vfegas can have 
the VOICE mailed to them for $6 per year 
or $10 for two years. 

WHY NOT TAKE OUT a MAIL SUBSCRIP- 
TION to the VOICE for your out-of-town 
FRIENDS and RELATIVES or that SERVICE- 
MAN OVERSEAS as a CHRISTMAS GIFT? 

Here’s a chance to have your loved ones 
outside of Las Vegas fondly recall your kind- 
ness and consideration EVERY WEEK in the 

i YEAR at a cost of LESS THAN 12 CENTS 
per WEEK! 

reliable 
services 

COLLINS BEAUTY & BARBER SUPPLY 
NQWLLADIES DRESSES 

Below Wholesale PRICES 
411.Jackson AVe.384-6150 

Venetian Blind Laundry 
Gleaning — Retaping — Reroping 

Bring in your Window and Door Screens 
for Re-Screening 

NtVADA BUND & FLOOR 
1300 S. Main 

_ 
385-3411 

ABE AUTO BODY, 
Complete Auto Body Repairing & Paindiig 

2112 No. Commerce 
Phone: 649-1826 North Las Vegas 

Sr. Vincent DePaul 
THRIFT SHOPS 

BARGAINS in Clothes, Furniture, Utensils, 
Appliances, TVs, Radios, Clocks, etc.-, etc. 

YOU NAME IT! WE’VE GOT IT! 
Las Vegas: 212 North Main St. 

North Las Vegas: 300-A E. Lake Mead BJvu. 

Open Weekdays 9 to 9 
Closed Sundays 

LLOYD’S FISH MARKET 
‘You Name It. If We Don’t Have It, We’ll Catch It for You!’ 

FEATURING ALL TYRES o 
CRAB. SHRIMP, LOUISIANA BUFFALO, 'GRINNER; JRESH WATER PERCH 

and CHOICE FOOD SEASONINGS 
Your Favorite FRESH Fish at Low Prices 

Finest Gumbo Ingredients Available Anywhere 
WE WILL CUT and FILLET to Your CHOICE 

Owned & Operated by L LOYD ARMSTRONG, Who Has Served You 
in This Community for the Past Tgn Years in the Meat Business 

» ‘“The Westside’s MOST COMPLETE Fish Market” 

1200 D ST. iat Maditon Av».) 642-5651 


