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Annual Chriltma? P$LrP0 1 
m l' ,H-P' Fltzgerald- expressed his gratification withfhe school’s 

4Sn fnnHCirpmc ^\P ̂ g whlc\h incorporated "National Brotherhood Week" by displaying over 1 tof be glVuen away durlng the Yuletide to various underprivileged families*^ Above Ph°tofl* a scene fr°™ the Program presented at PTA meeting December 1? Mrf Fitzgerald saw rh *\uc?'ess °f the'Pro8ram depended upon hard work from the entire faculty and die student 

Marn^'lLl'er SS'sSffnLiu". Pr°8ram spearheaded •» d°V« Moore, Bobbie SmiOi, 
/ 

BIG 8 MARKET 
(CORNpR OF LAKE MEAD A RBVKRE) 

FOR FREE DELIVERY SERVICE CALL 642-0902 
BUTCHER’S TREATS 

rig reev-sibi.^w 
Neck Bones- s ib*.$ |00 
Ground Beef- 3 ib*.^ t®° 
Turkey Wings- 3ib».*t00 

Salt Pork- ib. 59c 
Turkey Mecks^^^rl®? ^ 

Pork Sausage**/%ib». \ 
FREStt ShH- P»cM 

> BIG 8 SPECIALS 
Puffed *!«•-*:;; ̂ -.4M00 
Seda Pep- N»hi-iobtu. OJt 
Insect Killer- 3»., S jOO 
OPEN ALL DAY CHRISTMAS 

VALUABLE COUPON 

FAMALEE 
BREAD 

Lfr«« 
Loaves 5 lor ${00 

---—-'* 

(FOOD, from page 9) 
then mashed potatoes—add flavoring. Sift dry 
ingredients together and add alternately with 
milk. Bake in a large buttered cake pan at 350' 
degrees, about 3/4 of an hour or until done. 

I HAVE previously given you recipes for 
corn pudding, creamed onions, hot rolls, and 
scalloped oysters. 

/ GOLDEN GLOW PIE 

1/2 c. sugar, 1/2 tsp. salt, 1 tsp. cinnamon, 
3/4 tsp. ginger, 1/2 tsp. nutmeg, 2 c. mashed 
cooked carrots, ,3-£ggs, 1/4 c. light cream, 

* 

cooked carrots, 3 eggs, 1/4 c. unsulphured 
molasses, 1/2^. milk, 1/2 c. light cream, 
4 tbsp. butter, unbaked pastry shell. 
Heat oven to 400 degrees. Mix the first five 

ingredients; add carrots, molasses and eggs. Melt butter—add to mixture. Stir in milk and 
cream. Pour in pastry-lined pan and bake 45 
minutes or until set. Top with sweetened whip- 
ped cream. ; 

CHRISTMAS CHEESE CAKE < 
1 6-°z« pkg. Zwieback, 2 tbsp. sugar, 1 c. 

softened butter, 1 #2 can drained crushed 
"" pineapple, 1/2 c. sugar, 2 tbsp. flour,, 1/4 

tsp. salt, 1 lb. cream cheese, 1 tsp. vanilla, 4 eggs separated, 1 c. light cream. 
Crust: Crush Zwieback; blend in 2 tbsp. 

sugar and softened butter. Press on bottom and 
sides of 9-inch spring pan. ^ 

Filling: Place pineapple on crust. Combine 
sugar, flour, salt-7addp softened cream cheese. 
Blend thoroughly; add vanilla and egg yolks, 
one at a time. Blend light cream. Beat egg whites stiff and fold into cheese mixture. Pour 
over pineapple. Bake in 350 degree oven 80 
minutes. * 

XMAS PROGRAM FEATURE 

MUSICAJj DUEL—Brother Joe Chamber s*(left) and Minister Sam Roberson will participate in 
a soloist’s contest aty the New Jerusalem Bap- tist Church’s Building Fund Program, Sunday, 
Dec; 25 (Christmas) at 7 p.m....Rev. F. N, 
Addisorv, Church Pastor extends a cordial invi- 
tation to,the public to attend the Musicale. 

* S' BALDWIN HOMES IS FEATURING 

k 
29 HOMES FOR 

All. LOCATIONS AVAILABLI 

BBBI 
■■I' 

m ■tirsmi m van.-lOO per me. 
3 Bedroom* * 2 Baths.115 por mo. I 

3 Bedrooms & Bath —.108 por mo. I 
4 Bedrooms * S Baths-—-Ilk ■« .. I 

5 5 Bedrooms & 2 Baths ••• 136 per mo. 
- II * a 

RENTAl OFFICE > 

Call 642-5462 CAREY & WEST CALL £42-7477 
OPBWPAIlT»-8p^w. SATURDAY8AfiUMPAYS9^7»^ 


