[FOOD FORUM

ASSORTED RECIPES

SALISBURY. STEAK

1 1b, chopped beef, 1 tsp. salt, 1/4 tsp. pep-

per, 2 tbsp. margarine or butter, 1/2 c,

fresh bread crumbs or whole wheat germ,

1/2 c. evaporated milk, or two eggs; 1/8

tsp. garlic powder, pinch of oregano.

Preheat oven to 350 deg. Mix beef with sea-
sonings, milk (or eggs) and bread crumbs,
Form into individual steaks about 3/4' thick
and 3 to 4’ across. Butter both sides of patties.
Place on broiler rack and broil 6 to 8 minutes
on each side. Heat should be 3 from meat.
Turn once, (For pan broiling, turn often. Pour
off liquid as it collects.) Salt and.pepper just
before serving.

- 4 LIVER CASSEROLE

1 b, beef liver (sliced), 1/4 c. flour, 1/4 c.
shortening, 3 med. onions, chopped; 1/4 c.
_chopped celery, 1 c. canned tomatoes, 1 tsp.

* salt, 1/8 tsp. pepper. : -
. Roll each piece of liver in flour and brown
. slightly on both sides in hot shortening. (Turn
unit on ‘ high to start; when shortening is hot,
turn to ‘medium high’ and brown at that tem-
perature), Put liver to one side of skiller and
brown onions slightly. Place in casserole. Add
celery and tomatoes, covering liver with the
‘vegetables. Add 'salt and pepper. Cover tightly
and bake in moderate oven (350 deg.) for 45
minutes. Note: 1 cup ‘evaporated milk may be
substituted for tomatoes. Also, 1/8 tsp, savory

is a splendid addidon for flavoring.

GLORIFIED STEAKS .

It's not really necessary to ‘‘dress up a
steak, but once in a while it's fun to give ita
new seasoning twist. For  instance, have you
ever marinated steak in French dressing for a
few hours or overnight, before broiling? An
even more elaborate seasoning trick is to
spread a broiled steak with a bleu cheese mix-
ture. Gourmets swear by this one! Magh some
-bleu cheese with a little cream and add a few
drops of worcestershire sauce. When the meat
is almost done, spread it with the mixture and
finish broiling.

Lemon Butter: Comnibine some melted butter
(slightly browned) with lemon juice and finely
chopped parsley or chives. Spread over hot
broiled steak. "

CAPIROTADA
(New Mexican Bread Pudding)

1 cup sugar, 2 cups water, 1 tsp. cinna-
mon, 6 slices bread toasted, | 1/2 cups
shredded cheddar cheese, 1 cup raisins, 2
tbsp. butter, 3

. Place sugar in sauce pan over medium

* heat, Cook untl (stirring) sugar meltstoan
amber colored liquid, Remove from heatand
sdr- until caramel\ is dissolved. Remove
from heat, and stir in water and cihnamon
brzad in a 2 qt. casserole, then layer of
chizese, then raisins., Repeat layers untl
briad, cheese and raisins are used. Dot top
with butter then pour syrup over mirture,

Bake at 350 deg. until syrup is absorbed,
about 30 minutes,

STRAWBERRY DUMPLINGS

1/3 cup sugar, 2/3 cups water 1/2 teaspoon
vanilla, 1 cup sifted all purpose flour 2 table-
spoons sugar, 1 1/2 teaspoon baking powder, 4
tablespoons burter or margarine, 1/2 cup milk,
1/2 teaspoofi salt, 1 pint (about 2 cups) straw-
berry
berries hulled. 1. tablespoon sugar.

- In sauce pan, combine the 1/3 cup sugar and’
the water, Bring mixture to boiling; reduce heat
and simmer, uncovered 5 minutes, stir in vanilla..
Sift together flour, 2 tablespoons. sugar, the
baking powder, and salt. Cut butter or mar-
garine dll mixture is-crumbly. Add milk and
stir -until well combined. Placc berries in.a
1 1/2 quart casserole; pour hot sugar mixture
over. Immediately drop dumpling "dough in 8
to 10 spoonfuls over berries, Sprinkle dump-

lings with the remaining 1 tablespoon sugar.

Bake in a very hot oven (450 degree) for 25
to ‘30 minutes, or till dumplings are done,
-Serve warm.
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Helpful Hints
- For The
- Homemaker

# Want to do something special for your family but hate to heat up the oven
% on these hot summer days! Try one of these three tasty treats in your

% blender. ;

LEMON CHEESE CAKE In 15 Minutes

: 1(80z,)pkg.Cream Cheese 1 Pkg. Jell-O Instant Lemon Pudding
: 2 cups skim milk ' o 8-in, %raham cracker crust ;

In your blender stir cream cheese until very soft. Gradually blend in
1/2 cup milk and the pudding mix. Blend slowly 1 minute add 1 1/2 cup
milk. Do not beat. Pour into cooled graham cracker crust. Sprinkle
graham cracker crumbs on top to make it extra crunchy, Then chill,

INSTANT FRUIT SHERBET (Blender)

1' 6-0z. can frozen lemonade, limeade or cranberry juice
2 heaping cups crushed ice

2 egg whites

sugar (optonal)

Put 1 6-0z, can juice and 2 heaping cups crushed ice and 2 egg whites
into blender. Add sugar if desired. Blend in ‘“hi’’ for 1 minute or until
sherbert is consistency of fine snow. Serve immediately. Makes 6 to

8 servings,

. PINEAPPLE MAGIC SHERBET (Blender )
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Put 1 131/2-0z. can frozen pineapple chunks into blender. Cover and
i blend on high speed to consistency of a smooth creamy sherbert, Serve
# immediately; garnish with sprig of fresh mint. Makes 3 servings.

Welinvite you fouse the services offered by our
Home Economics Department. For assistance
with electrical appliances, kitchen planning,
/home lighting, menvs and recipes

Call 385:5 753 and ask for
HOME SERVICE

-@ueunh_‘ POWER coupfv

s R e

PTG E

MANOR HOUSE

NO.1IN SOUTHERNNEVADA

o

SRR

R

ZE25

KRR

.

“
"etat

ST EELLE

R AR

=
) AR

'
g

Largest Selections
Largest Service Dept.

COMPLETE HOME
FURNISHINGS

CARPETS-DRAPES & APPLIANCES
BEST TERMS ANYWHERE

Weekdays 9°ti19 =  Saturday 8 °'til 6
o Sunday Noon ’dl 6

Phone 642-0993
1310 & 1616 E. Lake Mead Bl
North Las Vegas

Seeks State
Treasurer

Dean Blake, 35, has
filed with John Koontz
for the office of State
Treasurer. Blake says
a fresh new look is
required in the office,
A new look at invest-
ment of idle funds in
the demand checking
account can assure the
state’s General Fund
of may adaitional thou-
sands of dollars per
year, A new look af
cooperation with the
other financial depart-
ments of the execudve
branch will materially
improve the account-
ing and record keeping
of the state, Thesere-
quire attendance and
attention to the re=-
quirements of Nevada
Revised Statutes and
coordinated effortwith
the Board of Finance,
Comptroller and the

Department of -Ad-
ministration Budget
Office.

Blake stated “‘hehas
been with the Nevada
Department of Fish and
Game as Chief of Ad-
ministrative Services,
including financial
management, since
1965.”” Prior to that
time he was a Senior
Management Analystin
the States Budget Di-
vision, He further said
that ‘“the foregoing ex-
perience gives me an
excellent insight into
the operations of the
Nevada financial
functions.,”’
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SPRING & SUMMER
LINE IN STOCK AT
°7 PRICE & BELOW
Rl Current Fashions
 Price & Below

2 Locations To Serve You:

FACTORY SHOWROOM

213 No. 3rd. St. :

| WHATS HER NAME'S
111 So. Hinsun.A'cro‘ss.From Panorama Mkt




