-in price almost twice as much as pork?)

" HUNGARIAN PORK MEDALLION

- sauce pan. Cover with water, Bring to a boil, cook "‘l cup orange juice

. kraut. Combine insauce pan with 1 red apple, un-

“ ‘0009636000090000000909?.jﬁ?@%ﬁﬁ4

KILOWATT'S el

Pork: The Price Is Right i s

As the cost of just about everything contintes g ; loan notified merecent-
- to soar--especially the costof meat--inexpénsive ly that the _in:e:est .rtll,t,:
standbys like pork seem more attractive to us on my balance would be.,

raised because of the
rising cost of money. Is
this legal? < :
A--No. Veterans Ad=-
_ministration regula-
tions do not permit in-:
‘ terest rates to be in--
creased abpve the con-
tract rate eed upon
at the time the loan was -
made, - e
~ .Q-=In 1967, while in’

H_.é'lpful Hiuts- ; @,
Fb_r The
Homemakers -~

OUTDOOR LIVING -

Do you have an outdoor convenience outlet? This opens the backyard' :

1/2.cib 20 b ““roon’ to the fun and simplicity of outdoor eating with portable 4 SSTVICe: ;;ggffle‘aig
1/4 cup red wine electric applicances. The electric broiler provides efficient, carefree g4 2% 0 F5. " 00 T gl
1/4 ‘cup chicken broth meat cookery. The electric skillet prepares and serves the side knee. Even tho the
2 cloves garlic, crushed dishes. And the electric warming tray will keep foods prepared in- accicient was adjudged in
3 whole cloves ' : side at serving temperatures outside, & line of duty, I was de-

1/2 tsp. allspice 4 . : : - ied th 2,800 grant
b ¢ SPIT-ROASTED BARBECUED CHICKEN BE The R

\; teaspoon Worcestershire sauce e :

than ever, (Have you noticed that beef has gone up

PSR

We've found some underrated, cost of pdrk—-
g;);# butt rather than loin, that make gourmet
es8. » ?

@®

Lot o o 4 o J

4 sweet potatoes (about 1-1/2 1bs.)

1 (1-1/2 to 2 1bs, smoked) pork butt
1/4 cup butter or margarine

1/2 cup green pepper, cut into strips
1/2 cup red pepper, cut into strips

000000&0000&000

Place 4 unpeeled (scrubbed) sweet potatoesina

A--The automobile

1/4.cup boney grant is available tove-
broiler-fryer chickens terans of World War Il
(2-3 1bs, each) and the Korean Conflict
discharged under other
than dishonorable con-
didons, even if the dis=-
ability is not incurred
in performance of duty.
For veterans with quali-
fying disabilities

over medium heat 15 minutes. Drain and cool. & 1 teaspoon (or cube) chicken
Meanwhile trim excessive fat from smoked ¥  bouillon

pork butt. Cut into 1/4 inch slices. Brown SIéVclfs' . 1/2 cup butter

a few at a time, in butter or margarine. en .

all pork is brc:;lned, add 1/2cup eachgreen pepper ’ Combine orange juice, bouillon, butter, Worcestershire sauce and

and red pepper strips, and sliced onion. Cook ’honey in a small saucepan; heat on medium until bouillon dissolves.

5 minutes. over Medium heat or until vegetable .Wash and salt chickens; secure on spit according to rotisserie in-

are tender. structions. Rotiss approximately 1 hour or untl meat thermometer
Peel cooled sweet potatoes. Cut into 1/4 inch _’r_egista's 185 degrees. Baste with marinade several times. Yield:

slices crosswise. Layer in bottom of casserole ’B servings.

et ses ol e 22 22 22 2 2 2 J

dish. Add browned pork slices and top with sauteed sl - - _
peppers and onions. Combine 1/4 cup each wine 4 | CURRENT. NEVADA POWER COMPANY BILLS o e
and chidten Both, 2 clovee ghxiicy orWpS % MAY BEPAID AT FOOD FAIR IN THE, ability must have re-
3 whole cloves and 1/2 tsp. allspice. Pour over : . '@ sulted directly from
casserole. Cover and bake in preheated oven : WEST OWENS SHOPPING CENTER performance. of active
25 minutes at 400 degrees. _ . : 3 ; duty, unless hpplical‘.lon
PORK GOULASH & 1'0 invite you to use the services offered by our for e pur T
e i ¢ | Home Economics Department. For assistance tive duty, i
. 1-pork shoulder butt, in one piece & *'with electrical appliances, kitchen planning,
3 iﬁg;f“ﬁﬂ‘ e s ¢ ‘home “.IH‘L_ » menvs and recipes ;
2 thag. Eonking o ¢ Call 385-5753 and ask for BON
1 cup sliced onion & \ HOME SERVICE &4 SO¢CLEANERS
gﬂlcup brotl;j s ’ = Pants, Dresses, Coats
cloves garlic, cru T Y - LT .
11 tsp. g?lziaw'agdseed m " EVADA POWER GDMPA"'YJ °I|15°¢..th
tsp.' we . : ; % 810 No Mﬂil’l St. (LV)
$/2 v Pepper ¢ D . e D Bl o o D o o o o o
1/2 cup dairy sour cream 1/4 cup butter or margarine
Apple Sauerkraut (recipe below) 1/2 cup cider vinegar _
1 thsp. powdered coriander : AL

Sprinke pork shoulder with tenderizer., Cut | thbsp. cumin seed 2 AR B AE PN &
into 1-1/2 cubes. Coat meat with flour and pap- 3 tsp, tumerick :
rika. In a large sauce pan heat 2 thsp. cooking oil i tsp. powdered ginger
until hot. Brown pork cubes, afew ata time. When /2 tsp. pepper -
all pork is browned add 1 cup sliced onion and cup chicken
saute 5 minutes or untl tender, Stir in broth garlic 4 cups cooked rice
caraway seed, dill weed, and pepper. Add browned | cup raisins

pork cubes, Cover and cook over low heat 1-1/4 ] /3 cyp roasted peanuts. : Largest Selectiom

E|

NO.1IN SOUTHERN NEVADA

hours, Or until meat is tender. Just before
serving str in 1/2 cup dairy sour cream. Serve  Combine in a large kettle 6 pork hocks or
with apple Sauerkraut knuckles water, cloves, garlic slivered onion, bay
APPLE SAUBRKRAUT leaf, sage artlg,thyme leaves, Cover and cook 2 :
- el . hours or until tender. Drain well and cool. Dis- ] H L
Drajﬁ S B Loan (LT i card outer skin from knuckles:and cut meat from COMP‘-E TE HOME
e 1b.-11 oz. auer- hones into large chunks. : : ne :
Make sauce by combining in a sauce pan, F URN'SH'NGS 8

peeled and chopped, 1/4 cup each dry white wine onion, butter, Saute over medium heat 5 minutes

and water and 1/2 tsp, salt. Cover and cook 30 or until tender. Combine vin ar, dered cori- ‘ 2 ]
minutes over medium heat. Drain off any surplus ander cumin seed, tumeric, ?owdem ginger and CARPETS-DRAPES & l”lll"“ )

Largest Service Dept.

liquid if necessary. Place sauerkraut in border pepper. Stir well -to blend. Add onion to sauce- BEST TERMS ANYWMNERE
e s i Mondrk ol BRI 8 I SIS | vean e — sumin'at
'PORK VINDALOO it 4 Cupa Dot Cookad Tichy stir 1 cop Faain . ph::;:y 2:"2‘_:;;93

6 pork hocks or knuckles f:domyf-ic%?n ] otp;ai;lnt:: ek i o 31310 & 1616 E. Lake Head B} :
6 Sloves sl indced 1s e inigesnion waccomes §  North Las Vegas '}
I onion, ahiced about 172 cup fects BERE b0 oot che's o e, 3t e 7 i Y Block Of Buch Othe

1 bay Soat S {_(Within 1Block Of Euch €
1/2 tsp. sage . e S TRT MITETY AT : : .- E gv— AT T
e == JOIN THE NAACP

1 cup chopped onion




