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Thursday, November 17, 1966 .~ LAS VEGAS VO CE ~

Qorbthy ._lohnson S "New” Old- ch];loned Thanksg

—THANKSGIVING MENU— <./
C'harleston Oyster Soup;

- In Colonial t e“tzea,
Thanksgiving F
:as a mighty ced
neaﬁng Mjhc . A
Sath: ot ok hed il chopped and put into | _ -Roast Tm'key «Corn Bread Dressmg
flo:lkb Spilcezn:%te ground, nuts were cracked, ; G'bl ¢ G = H ¢ R u Cr nb 4
ickles and r es simmered and canned, and s LDIE ra * 0 o a err
T — 7 i .4
old- on,“ewason’enu.
‘} makes use of dozens of convenience i.'omﬂl?1 in- Bruss
., cluding canned soup and oysters, frozen chopped’
onions, packaged beaten biscuits, and stuffing, -® S
cranberry sauce, sweet potatoes, applea,chest-
nuts, mincemeat, walnuts and pecans.
The Turkey, once the most time-consuming
item on the menu, now takesless fussing than
3 ever--no more plucking and singeing those las
<« few pin feathers. Best of all, you needn’t ev:
stuff your turkey. Pre-cooked barbecued

prouts and Chestnuts 'Sweet and Sou h eets :
et Potato Apple Casserole °Amencan Cheese Tray '
ourbon Country Mince Pie * Brittle Pumpkm Pie)
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THINGS TO DO WITH PACKAGED STUFFINGS

- ailab ¢ Stuffing is for the bird--who ever heard of a pgpper or margarine, 1/2 c.-
g : $u¥:kge :ﬁp th el?r;)'ol?l;lg gfogagz&eggrsiomc;&kwvg Thanksgiving d without its dressing? But the c Q walnuts. Sdr slightly beatenegg
the tur’key with a tent of foil : bird isn’t the only thing that can be stuffed. Al- _
Of course to use these convenience foods MOst anything concave and edible can be stuffed: - TQMATO STUF NG P

All manner of meat and fish, S
you do have to cook with imagination, adding a .
bit of your own seasonings and tasting undl it tRing from a mushroom toa

squash to an orange.
pleasea your own taste buds, Forget the old notion th

\ *‘rm menu would have pleased the 1ate be sagg. The usual poultry seasoni re

o . a starter.°Look at my thoughts. Try them./Themr~ :

. ‘%k wpo lovedmdine mrum;;tuoualy andwinq -lst yaopr 1 ag;tnat:lon scurry on. . A SAN. JOAQUIN s
/ E ?' £ Y This ’drea!!ng

| -f ¥ . / 5" \ ) 850
/ x R mﬂ DS éi » /intd-an _EVENT, Soak\l,c. dgted A
l‘ﬂpo ) stul come In différent sizes, .,_I ¢, dried prunea iz ‘wat BT
é _c. lighfer " o% . 3 & -3 1077 eups of dry’swffing per.package. ~and cut info- qm A o8
; ters,- 1/4 c\ oyster [iquid;’ T s : m \ s_.wi ol e

‘chopped gr onion tops, 1
t =-garlic, p.. butter’ or
gbtly beaten. ) *

ngisfor any=="  Using tomato juice insteagd i
mato, fnom a for onE%% pkg, 1f2t5p, s
3

—

\ 8 0z. ped elery, 173560
¥ / mﬁ"s}ﬁ: e ; dotible -m‘&ftgd butter, or marg g tsp. sait, 1
. ¢ ~ Peppér, 1/4 tdp. powdered; yme, ,map‘
ps * ROAST ffi!u:_z - tly with fork. 2

7 T

nslde and o1

fol!. w th‘meﬂ at - OE
ge orSma—Ilszor =}2'1b, bird,
}2 to 4«1/2 hours for 12-16 1b, bixd, 4-1/2
hours for 16-20 b, bird. No basting neces-

ﬂnglyc opped on:lona 1/2 c.ughtcream.

K uswsawc g ¢
Cook 1 large finely c on, 1 small

green chopped, 1 c. c.hcﬁed celery, 1
clove gar ch?od in-2 thsp.. butter or mar-'

CRANBERKY SAUCE FLORIDA ORANGE STUFFING

¢ [ ‘What more could a duckling want, Begihwith garine. Add 1/2 b, bulk or country sausage.
;‘ul:b. can) vla-r:l2 &c'fmmor i emy }/;;' a pkg. of herb-seasoned -nmw-@u ook 10 minutes, stirring with a fork to break
‘pmd dried’ orange peelw 1/ up dried of Oﬂfﬁ juice and warer inp the sausage into small bits, Toss with an 8-o0z,
fnm peel ikl c ed for, a small can of drainedM n pkg. berb-le:-doned &uﬂ&c made according to
ym_bowl, mix all edients, and ange sections plus 1/2 tsp. sage, 1c. directions. Add lots of black pepper.
rd:-:}:n"::g‘?m;m. . elery, 1/2 c. f-gwﬂ green pepper, 1/8 tsp. i

SWEET POTATO-APPLE CASSEROLE /“”‘“ Q“QQ ~~~~QQ‘~~~~~Q~

2 (1 1b,) cans sweet potatoes, 1 (8-3/40;)/
e
WALKER BROS. B | ;

cllin ;lnuiple 3}:d-mdt:r'kl§ (1 1b.) can
sliced apples, C. TrOWn sug '
. 0"4“" -.n. tfo 11 p.m , - WEHAVE

Drain sweet potatoes-~cut into sli

pineapple, save the juice. Lay l:ll:ou. :
tppie i ple-alced sppies ending wi  Jayer SPECIALS sroviosproR |
potatoes, nkle sug; - ;
butter. Pour pineapple juice over all. Bake un- HAM, SAUSAGE 70“ '“.“.' -
covered 30 minutes at 375 degrees. OR BACON P : ll.‘l‘l
Sweet and Sour or Harvard beets may be : ’ g S BAR -
bought already prepared. 2066, HASH ' o ' E ’ '.. g :
= American Cheese Tray--Use any flavors of - | BROWNS, TOAST ! ROOM EOR 258 {
cheese you like. . _ : : . ‘ i
PR R B ——— —
1 (9 inch) un e she 0Z. . 2
Mince_Meat, 1/2 c. broken pecan meats, — iy (WHO’ S WHO

1/2 cs broken walnut meats, 1/4 c. Bourbon : - :
Whiskey, 1 thsp. orange juice, 1 thsp. lemon : _— :
juice, 1/8 c. butter. Mix all ingredients, put

‘from page 6)°

in unbaked shell; spread evenly and cover with B "0.1“ v'e A' 1 : are natives of ' Haid) with a birthday ﬂyarty ar= - !
crust. Bake 30 minutes in 400 degreedloven- To N 8 the Davidson's elegant home...Imported Rum g
- serve--Heat 2 tbsp. bourbon in a ladle, flame COIOCQ 'l.v CE was served along with other potables, Younger -
and pour over center of pie, Serve flaming, . § members of the. "In Crowd’ made the party T
BRITTkE PUMPKIN PIE = "‘ 'l°- ‘ GA AG! { bl &oyg]. the Party Merry—Go-Round was the b
“Make your favorite pumpkin pie or buy a ' § | ) sumptious and lavish soul-food repast our own -~ . '
oy oo Pkl /4 o/ bl penninly. | _ Expert DN
top. < i
R v ol -/ § Transmission Repalr § Siy rign parsy onoring te one and only - |
3 ROL].S ) 3 Jackie Wilson. 3 ~
Use Frozen Rolls or make from Hot Roll . ".gh-nlc ¥ Personality Plus lii;clde Chmlft‘:l thg_ ladies
i directions on box. \ of every age group--like our cute e 3-year=-
_mix using on "', at ‘“ .'h.' & old.Kim Bailey to 13-year-old Charlene Carney,
REHSHES | g E41e : Susan Bryant, Chanda Bis to debutante Jo- i
Sweets: Spiced Pears, Tomato Preserves, pen = 7 a.m.'10 10 p.m.§  vanna williams, and young school marm, Celeta I
Sweet Gerkins, Apple Butter. ' o : : : - Hunter, ‘Many localites were present includlng .
Sours: Bread andButter Pickles, Watermelon, §  174ILASVEGASBLYD.Ne. § Mr. and Mrs. Sonny Liston who brought along

the former Champ’s mother, Mrs. Eva Craw- :
ford from Denver, Colorado.‘- b R R

Rind pickles, Mustard Chow-Chow, ‘Corn relish,’ -5030
. Celer?curla. Blackouvel,llmrlduhen. i e -.‘ i




