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Dorothy Johnson
Recently, I read an article by Robert Crane
Chenault of Pabst Brewing Company which I
thoyght worthy of reviewing--not because of
Pabst’s advertising in the VOICE, but that it
was most interesting. .

(Ed’s note: But tigmt’_s how come it got print-
ed, love), ' .

““The annually increasing ougut of the na-
tion’s breweries is ample proof that the Ameri-
can consumer likes its beer, today, every bit
as much as did the Pilgrims when they came
gver on the Mayflower’’, Mr. Chenalut’s article

egan. :
. It is an historical factthat the Pilgrims might
never have landed on Plymeuth Rock if, as the
diary of one of them duly recorded, ‘our supply
of beer had not run out’. This, of course, wasn’t
in my hiaturg book that did, however, note that
the Pilgrims’ original'destination had been a
point much farther south on the Virginia shore.

I think it can be safely said that the product
of America’s many fine breweries is of far
greater quality than the murky brew which stood
the Pilgrims in such good stead on their perilous
crossing, :

The basic ingredient of beer is malt, Pabst
is one of the few nation’s brewers thatstill pro-
duce much of its own malt, Others, without malt-

| ing facilities, buy their maltfrom malting firms.

The Pabst Brewmasters prefer to have their
beer served at a temperature of around 40 de-
grees, but definitely, never less than 40. To get
real technical and exact about it--the correct
temperature for beer is qffoted as 43 degrees.

If beer is served colder than this, you don't
get the flavor and aroma of the malt which beer
experts consider so important a part of the
pleasure of beer drinking. This is not to say
some beer drinkers do not prefer their beer
much colder. In some parts of ‘the country, par-
ticularly in the south, beer is often served in
frosted glasses. :

This, of course, may be frowned upon by the
Pabst Brewmaster, but if that's the way you
prefer your beer, tha¥s the way you shemid

Here ave -Mr. €henault's-de’s and don’ts for
enjoying your beer this-summer.
* ++1. Don’t ever chill your beer below freezing
temperature of 32 degrees. The freezing pre-
cipitates the proteins in the beer and makes it
very cloudy. The beer”will still be good to the
taste, but not as appetizing in appearance as
the original very clear product.

2. Pour your beer so that it has a head on it '

of about one inch,

3. Make certain that the'glass you are using
for your beer does not have'any fat or soap on
it, This will immedigtely dissipate the head.

LUCI'S WEDDING CAKE

Some of you no doubt have cut out the recipe
for the wedding cake of our President’ s youngest
daughter, Luci, E

When selecting a recipe for wedding cake,
one befitting a very special occasion, this cake
is ideal and truly a gourmet treat. '

A summer white Fruit cake could be made
well.in advance without losing any of its fragrance
or delicacy. )

The White House Pastry Chef whipped up this
300 1b.-seven-tier creation from an old family
recipe. The base of the white fruit cake was
topped by a small bride’s cake of Luci’sfavorite
chocolate cike, a recipe from the Mother of one
of the bridesmaids whom Luci visitedfrequently
in Austin, Texas. : 5

If you want to make a family size version of
Chef Louvat’s fruit cake; here is therecipe.

PROBLEMS FOREVER!
éme,a- édla i LaaNegas’ big-

gest air conditioning sale in history-endorsed
by Southwest Gas. Frade up now and get these
benefits:

Absolutely no repair bills for afull 5 years
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Eliminate cosily heat pump and evaporative cooler problems forever.
Replace your present system with a new Holly. "Twin-Pac” refrigerated
air conditioning unit. So efficient, so completely reliable you get an
unconditional warranty from the manufacturer for free labor and free
parts for a full 5 years! Nothing to pay until November. You get a *100 -
cash trade-in for your heat pump - 350 for your swamp cooler. Offer
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PUBLIC HEALTH SAN-
ITARIAN to work in a

. growing local health de-

partment, Salary $518-
$679, depending on
education and experi-
ence, Mileageallowance
and liberal fringe bene-
fits. Opportunities for
advancement. Contact
C. A. Schmutz, R, S.,

Clark CountyDistrict .

Health Department, 625
Shadow Lane, Las Ve-
gas, Nevada. Telephone
385-1291, "

* » L !

SANITARIAN TRAINEE
~=Salary $452-593, de-
pending on education and
experience,
allowance, liberal

_fringe benefits. Oppor-
tunities for advance-

ment., Qualifications:
Graduation froman ac-
credited four year col-
lege or university ‘with
a major in .one of the
basic sciences or com-
pletion of one-half‘the
hours necessary for
graduation with subse-
quent experience in or
related to the field of
public health sanitation,
Contact C, A, Schmutz,

Mileage -

good for a limited time. Call 734-6066 today for free estimate.

CALL 734-6066 TODAY - FREE ESTIMATE
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SOUTHWEST GAS CORPORATION {{

tarian, i
District Health Depart-
ment, 625 Shadow Lane,
Las Vegas, Nevada.
Telephone 385-1291.,

* * *
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The LAS VEGAS WOMEN'S DEMOCRATIC CLUB-WEST is holding its Annual Birth-
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Chief Supervising Sani- '
Clark County -
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day Celebration tomorrow night (Friday), August 12, The‘‘GARDEN PARTY” will be held : !
at SUGAR HILL GARDENS, 1316 Miller from 8p.m. 'til. There will be Music and.Dancing, '
Pictured above are members of the committee chaired by Mrs. Ruby Threats with : )

Cover one-half cup of white seedless raisins
. with, apple juice and:let soak in refrigerator
two or three days or until raisins are plump.

~ Drain and spread on towel to dry surface mois-
ture.
Gather together the following ingredients--
1-3/4 ¢, sifted cake flour
1 tsp. baking powder
1/2 c, butter :
1/4 tsp salt
3/4 c. sugar ;
5 egg whites unbeaten ;
3/4 c. chopped candied pineapple
1 c. pecans
1/2 c. soaked raisins
1/2 tsp, vanilla extract
1/2 tsp. almond extract

Willie Gibson, Sugar Hill’s Genexal Manager. From left: Lula Vera White, Chaplain; Ruby
Threats, Chairman of Birthday Committee; Gibson; Myrtle Banks, First Vice-Chairman;

- and Linda Ward, Chairman of the Ways and Means Committee,
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Sift flour once and measure. Add bakihg
powder and salt and sift together three-times,
Cream butter thoroughly and add sugar gradu-'°

- ally, creaming together until light and fluffy.

Add egg whites, oneata time, beating thoroughly
after each. Add fruit, nuts, flavering and mix
well. Add flour, a little at a time, beating after
each addition until smooth,

Bake in a loaf pan which has been greased,

lined with heavy paper, and greased again, Bake

.in a slow oven (300 degrees) about one hour,

15 minutes, or .until done. For loaf cake, use
pan 8x4x3 which serves 8 to 10 persons, ;
If you 8hould want to serve a little cup of.
cheer with Luci’s fruit cake, here, again, is the
recipe for the wedding punch: Four agual parts

sauterne, champagne, grape juice and sgda water
to one-fourth part of brandy.




