~ Wash and slice unpeeled Zucchini. Put a layer
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Fresh Fruits and Vegetables
On hot summer days when a minimum of
cooking is desirable try some of the recipes
below which will give you all the nutrition you
need.
“SUMMER TUNA ON MUFFINS
1/4 cup melted butter or margarine; 3 medium -
onions, sliced; 2 cans (6 1/2 or 7 ounce) tuna;-
1 cup cheddar cheese; 1/3 cup chopped celery,
3 rablespoons milk; 1/2 cup®sour cream; 174 3
teaspoon seasoned pepper; 4 English Muffins,

About 20 minutes before serving, over medium
heat, meltbutter or margarine in medium skillet.
Add onions and saute untdl golden brown, Str -
in Tuna, cheese cubes, celery and milk, Simmer~
5 minutes, Sdr in sour cream and heat but do
not boil. Sprinkle with pepper. Serve on hot
toasted English Muffins, "

ZUCCHINI CRUNCH CASSEROLE
2 pounds small Zucchini; 1/4.pound grated
‘Cheddar cheese; 1/2 cup potato chip crumbs;
3 egg yolks; 1 cup milk, salt and pepper to
taste.

f Zucchini in a 1 1/2 quart casserole. Cover
with a layer of grated cheese and a layer of
potato chip crumbs, Salt and pepper to taste.
Build up layers untl all ingredients are used.

Beat egg yolks well with milk and pour evenly
over the layered ingredients.

Bake in 350 .degree oven about 50 minutes
until eggs and milk are set.

MANDARIN PORK SLICES

2 pounds boneless pork loin roll, cutin 1/2

inch slices; 2/3 cup orange marmalade; 1/2

cup soy sauce; 1 clove garlic, minced; 1/2
_ teaspoon ginger,
Combine marmalade, soy sauge, garlic and
ginger. Pour mixture over pork slices, cover
and marinate-in refngerator over night.

Drain pork slices reservmg '1/2 cup of the
marinate,

Arrange the pork slices in a single layer in
a 13 x 9 inch baking dish, Pour 1/2 cup marinate
.over-the meat, = ° :

° Bake uncovered at 350 degrees for 15 minutes,
Turn the pork slices and continue to bake for
30 minutes, Makes 8 servings.

', SCAMPI
1/3 cup corn oil; 1 pound shrimp, shelled and .
deveined; 2 tahleSpoons chopped celery; 1
tablespoon chopped green pepper; 1 tablespoon
chopped onion; 1 clove garlic, minced; 1
tablespoon chopped parsley; 1/3 cup water;
2 tablespoons lemon juice; 1/3 cup tomato
paste; 1/2 teaspoon salt.
Heat oil in skillet over medium heat, Add shrimp,
celery, green pepper, onion and garlic. Saute,

“just until shrimp are pink.

Reduce heat to low and add remaining ingre-
dients. Mix well. .

Simmer over low heat, stirring occasionally
for about 5 minutes or until shrimp are tender,
Serve with rice.

CORN BEEF HASH DELUXE

4 tablespoons butter or margarine; 1 can (6

or 8 ounces) corned beef hash; 2 tablespoons

chopped onion; 2 tahleapoons chili sauce;

1/2 cup diced beets (optional)

Melt 2 tablespoons butter or margarine in skillet,

Combine corned beef hash, onion, chili sauce
and beets. Mix well.

Spread over melted butter or margarine in
skillet, Dof with remaining 2 tablespoons butter
or margarine. Cover and bake at 350 degrees
until hot, about 25 minutes.

Serve with toasted bread and fresh fruit,

POTATO SALAD POOR BOY
"1 long loaf French Sour-Dough bread; butter-
or margaine; lettuce leaves; potato salad
(about 1 1/2 pounds) 12 slices salami; 12
cheese sticks; 1 to 3 tomatoes, cutinto wedges.
Cut bread in half horizontally. Spread with butter
or margarine, Arrange lettuce leaves on both
halves. Top with potato salad, as generously

_desired.

In_the meantime, wrap salami slices around
cheese st:lcks o form cornucopia shapes, Fasten -
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: Helpful Hints

For The
Homemaker

R

are cyclamate and danger free.

easy. The gelatine dissolve:

beaten, .the dish is ready to serve.

1 envelope Knox Unflavored Gelatine
1 cup cold water, divided

: 1 teaspoon grated lemon rind

= 2 tbls, lemon juice

: 2 cups unsweetened applesauce

5 Sprinkle gelatine over 1/2 cup cold water in saucepan. Place over low |
# heat; sur constantly until gelatine dissolves, 2 OR 3 minutes. Remove
'-. from heat; stir in'remaining water, sweetener, lemon rind and juice and

% appleasuce. Chill, stirring occasionally, until mixture mounds slightly :
when dropped from spoon. Beat with rotary or electric beater untl ;
light and fluffy. Turn into 6 dessert dishes. Yield: 6 servings.

Slim Shimmery From The Refrigerator

There's drama behind the refrigerator door when there’s a shimmering, &
beautiful’ gelatin dessert or salad inside. And to take one of these re-
: freshingly elegant beauties from a refrigerator shelf is to surely tempt
the summer taste buds. So don’t forget about the low calorie desserts,
salads and drinks. They are just as tempting and refreshing and now they

Whip up seme of this Applesause Whip and see for yourself. . it's so
E easily inwater over the range. Remove and 3
stir in unsweetened applesauce, lemon juice and rind, Then the mixture By
is popped into the refrigerator tochill and you can get it even lighter and 3}
fluffier with an electric mixer, that gem of a kitchen appliance. Once

Applesauce'Whip

Non-nurtitive sweetener, equivalent to 1/3 cup sugar

Thursday, July 30, 1970

School Board
Meeting Date
Changed

The regular meeting
of the Clark County
Board of School Trust-
ees has been moved up
from August 13 to
August 6 to allow for
Jlast=minute adminis-
trative appointments
for the coming school
year,

All school principals
rgturn to work August
1

The meeting will be-
gin at 8:00 p.m, in the
Board Room of the
Educaton Center. The
public is invited andis
free to address the
board on items of con-
cern, whether or not
they appear on the
agenda,

The second meeting
next month will be held
August 27 asregularly
scheduled.

Remember
To VOTE
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Open 9 to 9 Sunday 10 10 9

SPANISH

ALL BRAND NEW FURNITURE
L]

3 ROOMS $333
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: {Welinvite youtouse the services offeredby our

% Home Economics Department. For assistance

: with electrical appliances, kitchen planning,
home lighting, menus and recipes

Call 385-5753 and ask for
HOME SERVICE

BUY ANY ROOM SEPARATELY
$10 down delivers—Pay $19 monthly

5 ROOMS $199

1 hadrooms, living room. dinstte
$5 delivers, pay $10 monthly

4 ROOMS $149

2 bedrooms, living room. dinetle

3 ROOMS $99
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with toorh plcks. Alternate salami rolls and
tomato wedges, along top of both halves. Cut
each into three slices for serving.

SOUTH AMERICAN COLA COOLER
1/4 cup Instant Maxwell House Coffee; 1/3 cup
sugar; 1 cup milk; 3 bottles Coca Cola, chilled
1/2 pint (1 cup) ice cream, softened.
_Combine instant coffee and sugar in a large
bowl. Blend in milk, Add cola and then stir in
softed ice cream. Serve in tall glasses.

. ITALY’S CAPPUCCINI

3 or 4 rtablespoons Instant Maxwell House

Coffée; 2.cups boiling water; 1/4 cup heavy

cream; ground cinnamon; sugar (optional)

5 cinnamon sticks.
Dissolve coffee in boiling water. Whip cream.
Place a spoon full in 5 demitasse cups.

Add a dash of cinnamon. Pour hot coffee
over creams,

Serve with sugar and cinnamon stick stirrers,

“ORANGE ADDS ZEST TO COLE SLAW

Cole slaw is always good and a new twist is
always enjoyed.

Peel and cut into bite size pieces 2 oranges.
Add to grated cabbage and carrots,

Toss with a zippysdressing made by thinning
"mayonnaise with fresh lemon juice. Add some
instant dry onion and chopped parsely.
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PHIL DAVE
Dhil's Salvage, Jne.
Builders gmporium
NEw & UsSeED BUILDING SUPPLIES
1131 S0. MAIN — 382.7528
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Living room, bedroo~ dinette
55 dnhnu pay $5 monthly

S
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Ualiyweod beds full-twin siré $25;
Aunk beds $25; 5 piece dinetle 519
ALLIED FURNITURE

1215 SO. MAIN. ST.
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NO.TIN SOUTHERN NEVADA

Largest Selections
La rgest Service Dept.

COMPLETE HOME
FURNISHINGS

BEST TERMS ANYWHNERE

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

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

MANOR HOUSE'

CARPETS-DRAPES & APPLIANCES




