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WAYS TO PREPARE 
TURNIPS 

Turnips are in good season now. Although 
the turnip is cultivated principally for it’s 
white or purple roots, it’s young leaves, turnip 
greens are also eaten, particularly in the South. 
The "yellow turnip’’ is a popular designation 
for the rutabaga, which is actually related to the 

cabbage family, in culinary use is associated 
with the white turnip. 

TURNIPS and ONIONS AU GRATIN 

Peel and dice 1 pound of white turnips and 
cook them in boiling salted water for about 10 

minutes, or until they are tender. Peel 1 pound 
small white onions and cook them in salted 
water until they are tender. Drain the vege- 
tables and arrange them in a buttered casserole 
dish. Heat 1 cup heavy cream combined with 

y 2 tbsp. cornstarch, until cream begins to thicken. 
Stir in 1/4 cup white cheddar cheese, grated and 
salt and pepper to taste. Pour sauce over the 

vegetables. Sprinkle the dish with fresh bread 
crumbs browned in a little butter and dot with 
shavings of cheese. Heat the dish in a moder- 

ately hot oven (375) degrees until it is brown 
and bubbly. 

TURNIPS SOUBISE 

Saute 3 or 4 mild onions, sliced with 2 slices 
of bacon, finely diced until the onions are soft 
and golden. Add 2 tomatoes, coarsley chopped, 
2 garlic cloves, minced and mashed to a paste, 
with a little salt, 1/2 tsp. basil, 3 or 4 pepper- 
corns, and about 3/4 cup beef stock. Simmer 
onions, covered, until they are soft. Press the 
mixture through a fine sieve or food mill, re- 

turn it to the pan, and reserve it. Peel 2 pounds 
white turnips, parboil them in boiling salted 
water for 15 minutes, and drain them. Add 
the turnips to the reserved sauce and simmer 
mixture over low heat for 20 minutes, or until 
the turnips are tender. Season with salt and 

pepper and serve them in a hot dish with tri- 
angles of buttered toast. 

TURNIPS and POTATOES NEW ENGLAND 
STYLE 

Peel and dice 1 pound yellow turnips and cook 
them in boiling salted water to cover for 10 
minutes, or until they are tender. Drain the 

turnips. Mash them with a fork, and combine 
them with an equal amount of freshly cooked 
mashed potatoes. Add 1/2 stick or 1/4 cup but- 
ter melted, 3 tbsp. cream. 1 egg, well beaten, 
and salt and pepper to taste. Spread the mix- 
ture in a buttered baking dish end cook it in a 

hot oven (400) degrees for 20 minutes. Spread 
a thick layer of whipped cream on top and brown 
the dish lightly under the broiler. 

TURNIPS PAYSANNE 

Peel 2 pounds of yellow turnips and dice them 
or cut them into small balls with a melon-ball 
cutter. In a saucepan saute’ the turnips in butter 
over high heat until they are lightly browned on 

all sides. Add 1 cup chicken broth and cook the 

turnips, covered, over low heat until they are 

tender. Stir in 1/2 garlic clove, 3 or 4 shallots, 
and 4 or 5 sprigs of parsley, all finely chopped, 
and cook the mixture over high heat until the 
liquid is reduced to almost a glaze. 
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PHARMACY 
Your Doctor’s Druggist 
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SPECIALIZATION NOW 

Some of tiie consultants at the Career Clinic, 
left to right: Attorney Addeliar Guy, Miss Phyllis 
Baker, Mrs. Magnolia Kennedy and Miss Ger- 
trude Woods. 

CHIEF RAD ARMAN Matt McGuire, USN, of the 
Los Angeles Navy Recruiting Station, joins Sugar 
Ray Robinson and members of his youth club 
in building Navy ships and aircraft models. 
Shown at work (from left) are Sandra Hawkins, 
Steven Eddy, Todd Corbin, Sugar Ray, Ruth 
Spitzer, Chief McGuire, Thomas McGuire and 
Karen Epps. The group has been working on the 
model building project for several weeks. The 
best ones are displayed in the Los Angeles Navy 
Recruiting District headquarters. There are 

eight chapters of Sugar Ray’s Youth Foundation— 
-now three years old—located in southern Cal- 
ifornia and Las Vegas. The foundation combines 
a program of high ideals mixed with crafts, 
drama and athletics for youths between 8-16. 

Now Is The Time! 
FOR THE 

BEST DEAL 
POSSIBLE... 

ONA 

NEW or USED 
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SEE ELBURT MILLER AT 

“FRIENDLY FORD” 
666 NO. DECATUR-PH.870-7221 

HE UNDERSTANDS!! 

The UNLV Student Union provided the setting 
for the first major activity of the Iota Debutantes. 
A Career Clinic sponsored by Les Femme Douze. 
The theme of the clinic was: Specialization Now 
and clearly set the stage for the many special- 
ized consultants present. 

Consultants represented a variety of profes- 
sions which were divided into three groups; 
Professional Services, consultants were: Attor- 
ney Guy, Law; Miss Phyllis Baker, Airline 
Stewardess; Miss Gertrude Woods, Customer 
Service Representative, Western Airlines; Mrs. 
Mari Scivally, Nurse, Sunrise Hospital; Mrs. 
Magnolia Kennedy, Real Estate Agent, Dean 
Realty; Mrs. Ruby Garland, State Inspector of 
Cosmotology for Southern Nevada; Social Ser- 
vices, with consultants: Detective Sam Craig, 
Criminology; Miss Wilma Ficklin, Lab Aide, 
Sunrise Hospital; Mr. Jack Kinderberg, Lab 
Technician; Mr. Dwain Peterson, Social Work; 
Mr. William Smith, Hotel Services; and Busi- 
ness Education with consultants: Mr. Grover 
Lewis, Computer Science and Mr. Mark Mis- 
cevic, Education Dynamics. Debutantes were 

given valuable information by the consultants. 
A luncheon concluded the Clinic with a panel 

of speakers who further enlightened the Deb- 
utantes, namely Mr. Thomas Brown, Counselor, 
Community College, Mrs. Claudette Enus, Com- 
missioner, State Equal Rights Commission, and 
Mrs. Jean Dunn, Education Coordinator of CEP. 

Concluding remarks were made by Mrs. 
Gwendolyn Bennett, President of Les Femmes 
Douze. 
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PHIL DAVE 

New & Used Building Supplies 
« 

1131 SO. MAIN 382-7826 

PROMPT 

TV REPAIR SERVICE 
IN THE NOME 

NO EXTRA CHARGE 
ON SPECIALS 
IN BY 10 OUT BY 4 

415 JACKSON 

EXPERTS 

ALTERATIONS 
648-4434 

GOLD MEDAL SUPERB QUALITY WIGS AND THINGS! 
[ MONEY BACK GUARANTEE! | 

NATURAL 
PART LOOK 

Style' G" *9.98 
Stretch Wig 

Tapered sides & 
back. 

“FREEDOM” 
AFRO \A/I m I 

Style “F”—*9.98 
Stretch Wig 

Permanently curl- 
ed, even In rain.. 

Jf755—$19.50 
Stretch Wig 

Style #,JM—$9.98 
Stretch Wig 

FREE 
3 olden 

L8kt. 
3old 
rlnlsh 
with every order 

YlUany Wlde-Band 
textured 

1*599 
.$6.98 s 
f lBkt. r 

le°td 
Worrying about hair 
that's TOO SHORT? 

sterling 

Pre-Engagement *Sqi 
Tiny twin slmu- 
Uted_d[amon^2_l_^. 
•WAIST CINCHER" 

#494 — $4.98 

Has the perfect 
tooK.ihape.feel. 

It has texture — 

feel and shape!! 
100% human hair 
Top Place gives.... 
you hair you need 

I Comes In White, Black 
[Sizes: 24,26,28.30,32 

I GOLD MEDAL PROD Inc. uept. 3 | 
I Inwood, Long Island, N.Y. 11696 

| Style Color Girdle/Ring Size Price I 

I 
| Name— 

| Address. 

I City- -State. -ZIP— 

] Jet Black ( JOff Black Dk.Brown 
1 Dk.Auburn ( ] Mixed Grey 
]Ok.Frosted l ) Lt.Frosted 
Enclose Full Payment- 

; ] Check [ ]Cash Reg. [ ] Money Order 
ind vye pay all postage cnarges. 

] Send C.O.D. I enclose (1. and I will 
>ay on delivery to me plus postage and 
^O^^charjes. 

] “FREE”—Send me the Giant Brand 
'lew 72-Page Hair & Beauty Catalog — 

full years (8 big Issues) of all the lat- 
ist Wlgs.GIrdles.Bras.Jewelry.Halr and 
>kln Aids etc...I 
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