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For Busy Christm
The night before Christm;

Eve
) is usually so
busy with holiday preparatons, you may find
yourself :short of time in which to prepare din-
ner. Yet/if you so plan it, this family meal can
be a festive prelude to the holidays--All can be
timed| for your usual -supper hour or, if you
prefer, served later in the evening after trim-

ming the tree, exchang;ing gifts or attending ;

church, - e

SHERRIED OXTAILS
This savory oxtail stew is.as colorful as it
is hearty. Serve it with a green salad, that in-

cludes sliced ami red onion rings,
mashed potatoes cﬁlor and flavor, cook and g
mash 1 carrot ‘togethér with every 38 potatoes),
% - Blend 1/ 4&. edall-purpos , 1t5p. §
salt, and 3 tsp. pa . Coat 4 Ihax_ 1s with

the flour - mlxture reserve remaining flour, In
a large frying pan with a lid, melt 1/4 c. butter
or margarine, Br ured oxtagils in hot but-
P ter on.all sides. Add 2 c. boilirig water. Cover

and Bimmer the oxtails about an hour andh half, §|'
' Sdr in 1/2 1b. sliced mushrooms, one thinly §

sliced, seeded red pepper, 2 thinly sliced large
onions, 1 mashed clove garlic, 2 each beef and
bouillon cubes, and 3 tsp. curty powder, Cover
again \and contintie cooking about 1 hour and g
half longer or until meat is very tender, Blends
in 1 c. dry sherry (or tomato juice), and simmeéi
uncovered for about 15 minutes longer., Grad-"#

ually stir a little of the cooking liquid into the § ]

reserved seasoned flour in a small bowl toform
a smooth paste: blend flour paste into oxtails
and cook, stirring constantly until thickened
and bubbling. Put {nto casserole until ready to
be served. % /

“TANGY TORTILLA CASSEROLE
You can make this cheese topped tortilla and
' ground beef casserole a day ahead, cover and
refrigerate, then bake it. just before sugper
(increase baking time to abput 35 minutes).

& - 1-1/2 1bs. ground meat crumbled, 1 méd. §

onion 1 can (1 1b,) tomatoes, 1 can
(10 oz.) enchilada sauce, 1 can (2—1/2 0z,)

sliced ripe olives including’ liquid, 1 tsp.

»salt, 1/4 tsp.'garlic powder, 1/8 tsp. pepper
1/4 c, salad oil, 8 thawed frozen corn tor-
tillas, 1 c. small curd Cottage cheesejl
ﬁ 1b. Jack cheese thinly sliced, l/c.
edded Cheddar cheese and ﬁnely crus
tordlla chips.

Brown ground meat and onion in a large
ing pan. Blend in tomatoes, enchilada sau
ripe olives with liquid, salt, garlic powder
Pepper. 'Bring mixture to a boil, reduce h
and simmer, uncovered, for- about 20 minutes
stirring constantly. Meanwhile, heat salad oilin
a‘small frying pan; ir it saute tortillas one at
a time,. for a few seconds on each side or just
until softened. Drain tortillas on paper towels;
cut drained tortillas jn half, Beat Cottagecheese
with egg. Spread 1/3 of meat sauce in a greaséd
shallow 3-quart casserole; top ‘with the Jack
cheese, half the Cottage cheese mixture g and
half of the tortilla halves, arranging each in an
even layer. Repeat uslng 1/3 more of the meat
sauce and the remaining Jack cheese, Cottage
cheese mixture and tortilla halves. Spread with -

and crushed tortdlla chips. Bake uncovered i
.;/\ moderate oven 350 degrees for about 20 minutes
' or until casserole is thoroughly heated and
Cheddar cheese is melted.

SCALLOPED )
. Oysters in some form
Nt Christmas- Eve dish with m

cracker crumbs, oyster
crisply than most.

5 N ly butter a shallow baking dish
8 N (10 tnfl inches in diameter or square). Crush
\ enough salted soda crackers to make 1-1/2c,

' fine crumbs; spread 3/4 c. of the crumbs over
| the bottom of the baking dish. Nelt 1/2 c,
' (1/4 1b,) butter, Drain 2 jars (12 oz, ea.) oysters:
Dip oysters into melted butter to coat well on,
all sides. Arrange oysters in a single layer
", over crumbs, drizzle with any melted butter
./ remaining in pan. Sprinkle lightly with salt and

. pepper. Top with remaining 3/4 ic.’cracker
\\ crumbs, Melt 1/4 c. (1/8 1b,) more butter; driz-

L

“‘remaining meat sauce; top with Cheddar cheﬂk\
na
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1smnmng glove soft vinyl that Jf
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FAMILY SIZE 7Pc DINETTE
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[Gracefulgnlay table top, tapered bronxe
finish by Semi hi-back chairs with

stain resistant upholstery.
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BPI: MAPLE BIINK BEll

‘Thu fine maple finish bunk bod
complete with 2 Bunk boards,

2 matiresses, rail & ladder.
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MODERN WALNUT DESK

See for yuurself 4 Iarge drnwers

io any room in your horne
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- The magical all-in-one chair -
: othlng, TV: ﬂmmwluﬂ bed napping.
" Just one of many styhs
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Ne:ghborhoo& COUI‘ICI’
Election At Highland

Friday 16 December - current, there
a meeting for the election of the
Neighborhood Service Worker. This
worker will be a paid empleyee of the Eco-
nomi portunity Bogrd serving the Highland
borhood Counci community of that
ea, Those persons desjring election to this
should have or be accessible to, trang-
portadon thus allowing their ability to meet
the demands of the community. The meeting -
will be held at Highland Elementary Schools
,at 7:00 P,M. on date memtioned above.
‘Signed:

- | MeKinley Underwood, Jr,, Chairman
Highiand Netghborhood Council e

zle evenly over crumbs, Place Baklng diah on

-ADn oven rack -near top of.the oven; bake, un- -

covered in a_hot oven (400) for about 15 min-
' utes or until crumbs on top are well browned.
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EVERYTHING FOR M'LADY
DRESSES, SPORTESWEAR

LINGERIE, HANDBAGS
. SHOES AND JEWELRY

12 Years at the Same Location .

412 w BONANZA RD. DREW OLSON .
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