
FOOD FORUM 
DOROTHY JOHNSON 

Summer's Cool Food 
This is the season for cool refreshing food 

and beverages. Chilling soups, delectable chif- 
fon pies, molded salads, luscious'red tomatoes, 
corn on the cob, watermelon, homemade ice 
cream, barbecue, lemonade, and all the good 
ole’ summer time foods. Enjoy cool, cummer 
food. 

CHERRY COLD MOLD 
1 package (8 oz.) cream cheese, softened; 1/4 

»■ cup mayonnaise; 1 package (3 oz. each) Jello 
Cherry and Strawberry Gelatins; 1 cup boiling 
water; 1 can (1 lb. 1 oz.) pitted dark sweet 
cherries; 1 can (13 1/2 oz.) pineapple tidbits; 

{1 bottle (7 oz.) cola beverage; 1 cup chopped 
huts. 

Blend cheese and mayonnaise until smooth. 
Dissolve Jell-O Gelatins in boiling water. Stir 
into cheese mixture, blending well. Drain 
cherries and pineapple, measuring 1 1/2 cups 
syrup. Then add syrup and cola beverage to 

gelatin. Chill until thick. Fold in cherries, 
pineapple and nuts. Pour into a 1 1/2 quart 
mold. Chill until firm. Unmold. Makes about 
6 1/2 cups or 12 servings. 

NEW BAKED ALASKA 
2 packages (3 oz. each) Jell-0 Gelatin, any 
flavor; 2j cups boiling water; 1/2 cup ginger- 
ale; 1 pint vanilla ice cream, slightly softened; 
3 egg whites; 6 tablespoons sugar. 

Dissolve 1 package Jell-0 gelatin in 1 cup boil- 
ing water; stir in gingerale. Pour into 8x4x3 
inch loaf pan; chill until fiKpi- Dissolve remain- 
ing package Jello gelatin in 1 cup boiling water. 
Spoon in ice cream, stirring until blended. Chill 
until thickened. Cut firm gelatin into 1/2 inch 
cubes. Fold, into creamy thickened. Spoon into 
a 8x4x3 inch loan pan or 1 quart mold or bowl. 
Chill untflfirm. Unmold on an oven-proof platter; 
chill until platter is cold. Beat egg whites until 
foamy throughout. Add sugar, 2 tablespoons at 
a time, beating thoroughly after each addition; 
then beat until stiff, shiny peaks form. Com- 
pletely cover loan with meringue, carefully 
sealing around base. Bake in hot oven (500 
degrees) F. until golden brown about 2 mintues. 
Chill until serving time. 

HAWAIIAN CHICKEN SALAD 
2 cups cubed cooked chicken; 1 cup fresh 
pineapple chunks; orange sections; 1 cup seed- 
less grapes, halved; 1/2 cup slivered almonds, 
toasted; mayonnaise, salt and pepper. Leaf 
lettuce. * 

Combine chicken, pineapple, grapes, nuts and 
enough mayonnaise to moisten. Toss lightly. 
Season to taste. Serve on lettuce, garnish with 
orange sections. 

NECTARINE AND CHERRY FLAMBE 
3 fresh freestone Nectarines; 1/4 cup sugar; 
11/2 tablesppon cornstarch; 1/4 teaspoon salt; 
1 teaspoon grated lemon rind; 1 can (12 ozs.) 
Cherry cola; 4 drops red food color; 1 table- 
fresh lemon juice; 1 cup pitted fresh Bing 
or Lambert Cherries; 1 to 2 tablespoons 
chartreuse or brandy. 

Slice Nectarines to yield 1 1/2 to 2 cups. 
Combine sugar, cornstarch, salt and lemon rind 
in saucepan; stir in cherry cola and heat, stir- 
ring over medium heat, until mixture comes to 

i?oil, thickens and clears. 
Stir in food color; lemon juice and add 

nectarines and cherries. Heat thorough. Set 
warmed chartreuse or brandy aflame. Pour over 
hot fruit sauce. Stir and serve over scoops of 
vanilla ice cream. 

CHILLED V1CHYSSOISE 
Vichyssoise is a soup classic. The late 

famous chef, Louis Diot, head of the kitchen at 
the Ritz-Carlton worked out the formula for 
Vichyssoise from a childhood memory of his 
mother’s leed and potato soup. 

His hometown in France was near Vichy, the 
famous watering spa. Therefore, he called 
Vichyssoise, correctly, the soup is pronounced 
“V eeshee-swaze” not “veeshy-swab.” 

You may substitute for your own convenience 
chicken bouillon cubes instead of chicken stock 
and sweet onions instead of leeks. 

( REDDY KILO WA TT'S I 
; Helpful Hints For The Homemaker | 

APPLES | 
Choose jrour favorite apple-a fragrant Winesap, a Juicy Stayman, a & 

•: tart Northern Spy. each variety has its own appeal. 
There are many good all-purpose apples, plus others especially g 

•: suited for preparing in certain ways. Apples that "go to pieces" when 
:j: cooked are usually best for applesauce; those that keep their shape are :$ 
>• best for baking whole. | 

Red Delicious fragrant, sweet, and an excellent choice for eating out $ 
J of hand. Combines well with other raw foods, as in cabbage apple salad. S 
S Use your blender to shred the cabbage. % 

.V.v.v.v.v.Yw.y«.y>y»:i 
Cabbage-Apple 

2 cups shredded cabbage 
£ 2 cups diced apples 
'i 2 Tablesppoons slivered almonds, toasted 
h 

1/3 cup salad dressing 
1 tablespoon lemon juice 
1 teaspoon sugar 
1/2 teaspoon salt 

Combine ingredients and mix well. 

Jonathan, one of many popular varieties that can liven up your general x 

cooking, gives this cobbler a flavor boast. 

Salad Apple Cobbler 

•»X*.*.V.*.*.V.V.V.V.V.V.V.V. 
1 RECIPE TAPIOCA APPLES 
1/3 cup milk 
1 cup biscuit mix $ 
2 tablespoons butter or margarine, melted 
1/4 cup sugar 
1 teaspoon cinnamon 

Pour tapioca apples into a 9-inch square pan. Stir milk into biscuit g 
mix. Roll dough to 6 by 10 inch rectangle. Spread dough with fat and i-i 
sprinkle with sugar and cinnamon. Roll as for jellyroll, start from short jg 

g side. Cut dough into 12 slices 1/2-inch thick. Arrange on tapioca apples. 
Bake at 425 degrees about 20 minutes or until biscuits are browned. ^ 

S NOTE: Use one 20-ounce can of apple pie filling instead of tapiocr 
§ apples, if desired. 

i:j W invito ro» to o»o tilt wrylcti of foro< hy 
Horn* Economics Dopor tmont. For assistonco, 
with oloctricol appliances, kitchon planning, 

homo lighting, moans and rocipos 

Call 385-5753 and ask for 
HOME SERVICE 

NEVADA POWER COMPANY 

PHIL 

*Phil s Salvage, Snc. 
Builders Emporium 

New & Used Building Supplies 

DAVE 

382-7B28 1131 SO. MAIN 

WE HAVE -AA 
BLOUSES $6" 
CflPRl $299 
FALL & SUMMERValues^ , 

MESSES.:/..^95 
Fall Knits upt#80°/o,f 

2 Locations To Serve You: 
__ 

FACTORY SHOWROOM 
213 No. 3rd. St. 

WHATS HER NAME’S 
1111 So. Hinson»Across From Panorama Mkt 

Nvhm* 
Society 

If you LOSE your pet, 
go at one* to the Animal 
Shelter and fill out a 
“lost” card. Go every 
two days and look at the 
pound animals. Your pet 
may look SPECIAL to 
you, but he may also 
look like several dozen 
others at the shelter. So 
GO AND LOOK and ad- 
vertise immediately on 
radio and in newspapers 
and call your Humane 
Society, 735-6662. 

The Clark County Hu- 
mane Society remfhds 
you. “take time to be 
kind”. Never tease an 
animal. Remember, 
what is fun. must be 
fun for all. 

The leash law is your 
pet’s protection. 73% of 
all cruelties to dogs and 
cats happen when the 
animal is off their own* 
property. KNOW where 
your pet is at all times 

by obeying die leash law. 
And support your Clark 
County Humane Society. 

Open * l» ♦ i tundey W to t 

SPANISH 
ALL MAUD NEW FURNITURE 

3 ROOMS $333 
»UY ANY ROOM SEPARATELY 

tto down dotlyen—Fey tit monthly 

5 ROOMS $199 
5 bedrooms, livln* room, rfinettt 

*5 dollvtrt. pay *10 monthly 

4 ROOMS $149 
J bedroom). Ilyin* room, dlne'te 

3 ROOMS $99 
Llvinf room, boorw"- dlnotto 

15 doliyert. NV »S monthly 
• • • 

y-'llywcod bed). lulMwtn lire t»i 
Bunk bed> BS; 5 niece dinette lit. 

ALLIED FURNITURE 
1215 SO. MAIN ST. 

MANOR HOUSE 
NO. 1 IN SOUTHERN NEVADA 

4 > | ; 

Largest Selections 

Largest Service Dept. 
|l COMPLETE HOME i 
* FURNISHINGS i 

CARPITS-DRAPES* APPLIANCES': 
BIST TERMS ANYWHERE 

Weekdays 9 ’til 9 —* Saturday 8 ’til 6 ^ !; 
Sunday Noon 'til 6 

Phone 642-0993 
1310 & 1616 E. Lake Mead Bl ;: 

(North Las Vegas 
(Wltlilw I Block Of Each Otlur) |: 


