
(MENU, from page 9) 
Leg of Lamb Mediterranean 

Glazed Beets with Mandarin Orange Rice 

Brussel Sprouts with Water Chestnuts 

Cheddar Cheese Bread Egg Nog Pie 

4 to 5 lb. leg'Of lamb, 2 tsp. salt, 1 tsp. pep- 
per, 1 tsp. oregano, 1 small lemon sliced, 
1 c. water, 1 (8 oz.) can (1 c.) tomato sauce, 
1 clove garlic minced, 1 (9 oz.) pkg. frozen 
artichoke hearts. 
Combine salt, pepper and oregano; rub into 

lamb. Roast lamb on rack in shallow pan in slow 
oven (325 deg.) for 2-1/2 hrs. Remove from 
oven; remove meat and rack from pan, set aside. 
Drain excess fat from juices in pan. Place roast 
in pan without rack. 

Arrange lemon slices atop lamb. Combine 
water, tomato sauce, and garlic; pour over roast. 
Surround roast with artichokes and roast for 
'30 to 60 minutes more. Baste occasionally with 
sauce. Serve artichoke sauce over hot rice. 

GLAZED BEETS with MANDARIN ORANGES 5 

1 c. orange juice, 1/4 c. butter or margarine, 
1 tsp. salt, 1/4 tsp. ground cardamon, 2 tsp. 
cornstarch, 2 tbsp. water, 2 cans (1 lb. ea.) 
small whole beets drained, 2 cans (11 oz. ea.) 
mandarin orange sections, drained. 
Combine orange juice, butter or margarine, 

salt and cardamon in 2 quart saucepan. Bring 
to a boil. Mix cornstarch with water until 
smooth. Stir into sauce. Boil 2 or 3 minutes 
or until sauce is clear. Add beets. Heat thor- 
oughly. Just before serving, add orange sections. 

BRUSSEL SPROUTS with WATER CHESTNUTS 

1/4 c. butter or margarine, 1 can (8 oz.) 
water chestnuts thinly sliced, 2 pkgs. (10 
oz. ea.) frozen brussel sprouts cooked and 
drained, 2 tbsp. chopped parsley. 
Melt butter or margarine in large saucepan. 

Add water chestnuts; cook 3 minutes over med- 
ium heat. Add brussel sprouts; toss lightly. 
Sprinkle with parsley. 

CHEDDAR SPOON BREAD 

3 c. milk, 1 c. yellow cornmeal, 1 c. shred- 
ded sharp Cheddar cheese, 1 tsp. salt, 1 tsp. 
baking powder, 3 egg yolks well beaten, 3 
egg whites stiffly beaten. 
Heat oven to 325 deg. Heat 2 cups milk in 

3 quart saucepan. Add cornmeal gradually, stir- 
x ring about 5 minutes or until thickened. Remove 

from heat; stir in cheese. Mix until cheese 
melts. Add remaining 1 cup milk, salt, baking 
powder, and egg yolks. Mix well; fold in egg 
whites. Pour into lightly greased 2 quart cas- 
serole. Bake 1 hour until set. 

EGG NOG PIE S* 

1 baked 9-inch pie shtell, cooled; 1 envelope 
unflavored gelatine, 3 tbsp. cold water, 2 c. 
dairy eggnog, 1 c. heavy cream, 1/4 c. sugar, 
1/4 tsp. salt, 2 tsp. vanilla extract, 1/2 tsp. 
almond extract, ground nutmeg. 
Prepare and cool pie shell. Soften gelatine 

in the cold water. Heat eggnog in saucepan over 

moderately low heat (about 225 deg.) 1 td 2 
minutes. Stir in softened gelatine and continue 
heating until gelatine is completely dissolved 
(about 1 to 2 minutes longer). Chill until the 
consistency of unbeaten egg whites. Beat with 
a rotary beater until smooth. v 

Combine heavy cream, sugar and salt in a 
chilled bowj. Beat until cream holds its shape. 
Stir in vanilla and almond extracts. Fold whip- 
ped cream mixture into gelatine-eggnog mix- 
ture. Pour mixture into baked pie shell. Chill 
2 to 4 hours until set. Serve sprinkled with 
nutmeg. 

San Diego School Suit 
■ SAN DIEGO (NPl)—A suit has been filed 

in Superior Court against the Board of Educa- 
tion on behalf of 10“school children, seeking to 
have the school system integrated. 

The suit,v on behalf of three Negro, five 
white, one Mexican and one Oriental pupils, 
seeks an injunction against the school board 
and a petition for a writ of mandate requiring 
the board to adopt an integration plan. 

Suggestions For Crime 
Prevention By LVPD 

To help prevent your becoming a Christmas 
crime victim, the Las Vegas Police Department 
suggests the following precautions be taken to 
protect your home. 

L Never leave your door unlocked. Keep 
it locked and bolted when you are in. 
Lock it and carry your key even when 
you take out the trash or go next door 
for only a few minutes. 

2. If any window in your house or apart- 
ment affords access from the outside, 
keep it closed and locked at all times. 

3. If you live alone in an apartment house 
with a mail box or directory on the 
outside, it is wise to list your name 

using your first initial only (i.e. M. 
Smith for Mary Smith). Would be in- 
truders will then be doubtful as to 
whether the occupant is male or female. 

4. Even if you have called for a repairman 
or a tradesman, do not let him in until 
<he has identified himself to your com- 
plete satisfaction. 

5. If you plan to be away from home for 
any period of time, do not let the whole 
world know about it. Stop delivery of 
milk and newspapers and arrange to 
have a neighbor pick up your mail. 

6. Be neither embarrassed nor lacka- 
daisical about reporting obscene or 
other annoying phone calls to both the 
Police and the Telephone Company 
business offices. They have special 
numbers to handle these complaints. 
382-7171 Use it if you have to. 
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HEADQUARTERS 
FOR FINE FURNITURE 

Phone 642 0993 

CONVENIENT TERMS? Weekdays 9 ’til 9 
YOU BET, MOST UBERAL Saturday 8 ’til 6 
JN SOUTHERN NEVADA Sunday Noon ’til 6} 

\ 

1310 & 1616 £. Lake Mead Bl» 
North Las Vegas 
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George W. Gant m ™ Director 

Paying Too Mvch 
For Auto Iniuronco? 
Our ratos aro basod on your, 

driving rncord without rogard 
to your occupation or othor 
qualifications. Call us for 
quotation. 

Austin Agency 
382-8722 

216 SOUTH 7TH ST. 

^Many motorists 
make the mistake of 
“driving with all the win- 
dows tightly closed dur- 
ing the winter, says 
Nevada Highway Safety 
Coordinator, E.H.(Bud) 
Miller. He points out 
that this increases the 
danger of carbon mon- 
oxide poisoning, and 
recommends keeping 
one window open "just 
a little” to admit fresh 
air. It’s a good way to 

stay alert and awake! 

*★*■*★★*******■ 

ORDER YOUR OWN VOICE SUBSCRIPTION TODAY. 

lAs"YE67sVoTcE^V.:5rSSV»J 
Los V«5pas, N«v. 89106 

Please start my Subscripaon now, addressed to: 

Name 

Address 

City State Zip 

I I Remittance enclosed 

One year $7.50 

d] Bill 

Two years $12.50 


