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‘Good s2asoning can come frora 't hackages
of dry seasoned mixes found in our super-
markets. Those pre-blended flavorings-especi-
ally made for salad dressings, soups, dips and
sauces. Try them with your favorite recipes
you'll find an extra ordinary flavor and will
lend a brand new taste you’ll love. You’ll want
to explore the many flavors available, from
Curry Seasonings Mix to Green Onion Dip Mix.
Here are a few ideas:

--Peplup stuffed green peppers or meat loaf
with Chili or Bacon-Onion Dip Mix. ‘

--Season skillet meals, casseroles, soup,
stews, meat loaves, and hamburgers with Barbe-
cue sauce or Spaghetti Sauce Mix. ’

' -~Sprinkle dry Brown, Mushroom, or Onion
“Gravy Mix into stews or hearty soups as a 01-
thickener and a flavor addition.

--For savory noodles, add a seasoning mix
for rice, such as Herb, Curry or Spanish
flavored to the cooking water. =

--Give leftover meat or poultry a gourmet
flavor. Serve it with Brown Gravy Mix pre- .

* pared- according to package  directions and
sparked with a little wine, mustard, or horse-
radish, ’ .
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3 i > Sauce, Onion '
Soug?ecslﬂ?gh?egsii?ﬁg’ c?f rg?&g; SD'i'lp' 'xl to ‘ While -soaking this way is carefree, cleaning up shouldn’t be az
season braised meats such as pot roast, Eamb ‘chore. To aid in the wash-up, soak the equipment including the forks in ho_t
shanks, short ribs, spare ribs, veal s " ‘sudsy water after use. Wash with clean sudsy water as soon as possible. -
lamb shoulder chops. \a » Air before storing. , - ADULTS
--Flavor homemade breads und rolls with A = :
- small amounts of sauce or dip mixes. H FONDUING! : : _
" =-For a quick pot pie, combine leftover beef, ‘ SlNTHIA
1amb, -or chicken; vegetables; and prepared Onion @ | CURRENT NEVADA POWER COMPANY BILLS HER NEEDS
Grayy Mar. ARE VERY BASIC.
--Use dry Chili Seasoning to give zest to MAY BEPAID AT FOOD FAIR IN THE

pork chops or round steak.

--Combine part of a package of a sauce or
dip mix with fine bread 'crumbs or spicy
coating for veal chops.

~--Sprinkle dry Cheese ‘Sauce Mix or Chili
Seasoning Mix lightly over potato chips or hot
popcorn as a flavor treat.

orseradish for an extraordinary and easy
seafood cocktail sauce. ]

. ==Heat slices of roast beef or pork in Bar-
becue or Spaghetti Sauce. Serve on buns.

- =-=Use salad dressings, either bottled or pre-
pared from dry mixes for flavor surprises: ’
--Toss boiled potatoes with either French or
-Onjpn Salad Dressing, and snipped parsley.
. Use Blue CHBese Salad Dressing as a dip or
topping for hamburgers, or baked potatoes,

sooeteeted

‘whlch has a2 themostatically
chocolate fondue
guignonne,

1 .1 tsp. inst. minced onion

W INTER FOOD FUN

Fondue was originated by the Swiss, whose meals consisted mainly

bread and cheese. It has recen mﬂﬁmmma 1e one ofrmtghnmatw mpopularmcm

party food ideas since pizza, and the nition now stre _ : .
bubbling melted substance in which one dips or cooks ogne; uf:c;st:. E‘;‘i. mfnd fire depart

A new ‘‘Hostess Helper’’ on the market is the electric

Beef and Cheddar Quickie

15 1/4 oz. can sloppy joe barbecue
1/2 tsp. oregano

’ In fondue pot, place barbecue, add onion and oregano. Set heat
control for cheese fondue and heat about 7 minutes or until hot,
Add cheese, 1/4 c. at a time and stir untl melted, about 5 minutes.’
For serving, spear chunks of French bread with fondue forks or
‘dip with crackers. : .

Makes 2 cups; 4 to

controlled heat. Anything from delicat &
to hot fat for déep frying meat for Fondue Bour-

1 ¢, shredded cheddar cheese

ested in setting -up a
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6 servings.

WEST OWENS SHOPPING CENTER

‘home lighting, menvs and recipes
Call 385-5753 and ask for
N HOME SERVICE

Weinvite yov touse the services offeredbyour
Heme Economics Department. For essistance
with electricel appliances, kitchen planning,

ND NEVADA POWER COMPANY,
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--Use Garlic-Flavored, Salad Dressing to
make garlic bread.--Toss cooked vegetables
with Cheese-Flavored or Creamy French Salad Iy
Dressing. :

--Before roasting poultry rub it inside and
out with Garlic, Onion or [talian Salad Dressing.

--Use Onion-Flavored Salad Dressing as a
dip on shrimp, celery, potato chips. !

~--Marinate drained, canned whole mushrooms
‘in Italian or Herb-Flavored Dressing several
-hours in refrigerator. Drain; serve on wooden

- picks., '

-=-Mix equal amounts of whipped cream and

Sweet French Dressing--luscious as a fruit

LADIES! THROW AWAY YOUR WAX!

o' $9.99

e Now Have
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MANOR HOUSE
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o One Under 18 Admitted

The New

NO-WAX
FLOOR -

NEVADA

BLIND & FLOOR ¢cO. |

= Square Yard.

., topping.
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‘Breakfast Anytime

; 2 EQQS (any style)
Choice Of
Ham
Bacon
Sausage
and Toast
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MENS FINEST SHOES

Stetsons - San Remo
Savey - Imports -
Florsheim Shoes
Complete Stock OFf
ALLIGATOR SHOES

Doc’s |

306 FREMONT ST.
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NO.1IN SOUTHERNNEVADA

Largest Service Dept.
COMPLETE HOME

CARPETS-DRAPES & APPLIANCES
BEST TERMS ANYWHERE

Weekdays 9’619 =— _ Saturday 8 "til 6

1310 & 1616 E. Lake Mead Bl

Largest Selections

FURNISHINGS

Sunday Noon 'til 6 -

Phone 642-0993

North Las Vegas




