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o =D - LEISCHMANN SCHOLARSHIPS
OOD FOR UM * $igog;ggg) c::reanax C. Fleisch- submitted to the Faculty Scholarship Committee

mann Scholarships for college study are avail-  of his or Ler high school not later than April 2,
DO"O‘h,Y Johnsnn able for Nevada high school seniors graduating - 1973.
in the spring of 1973 or who have graduated at The 1973 scholarship program, formulated and
mid-year during the 1972-1973 schoolyear. Each financed by the Fleischmann Foundation, is
administered by the Nevada Department of

scholarship is for $1,000 for the 1973-74 school g
A Better B Foa k faSt year, and every high school in the state is  Education,
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Are you one of the morning people? If so ing applﬁcations fo€1 thl?:l glelschmar;nthsecl;o%gz-
; i £ ships and seniors shou e aware O elec-
%oudp:*obtably glkg o Eet ”E Caz] s Dave & tior{) criteria. There are four areas to be con-
e‘.ll?osr aéo?rr:irt\gep:gplsew?isa good for school sidered. One, al:inhéy :g d;tgil‘lege :’c%?;' ':‘r?pg;]; : T THE MDST

, require Frrenv e\ ks 8
ghildren, DELe ate a0 of breakfast recipes, gggéslasatli-g A]:?t?tude Testor the American College 77 i e v 1 ] 0 B[A“"FUI_ ANI]
They have one thing in common; each is made Test, which indicates ability to do collegework. I PRAC"C“L wm_

with a cooked cereal to satisfy appetites 1y, high school grades. Because students are

and provide energy. : ) A competing for scholarships only against other

Even if you're not a “‘morning person, students in the same school and under the same 5 IN THE COUNTRY.
the nourishment and goodness offered by grading system, high school grades during the i :
these recipes - - at relatively low cost - - senior year are considered a valid selection

= AVAILABLE
= INDOZENS OF

W_ill encourage you to try them. And breakfast criterion, Three, personal qualities. The Faculty
dishes such as these might very well turn Scholarship Committee, with the aid of the

the rest of your family into ““Morning . gyydent Consultants, will consider each ap- = IR

People! plicants’s personal qualities such as conscien- cotons AND
tiousness, responsibility, honesty and desire e :

BAKED GRITS AND EGGS for college study. Four, financial need. The = CUSTOM CUT T0
financial need of the applicant shall be considere :

1 cup enriched white hominy quick grits equal to the other fggtors mentioned, but not a YOUR WINDOW

4 cups water requisite for scholarship. S|ZE

1 tsp. salt To be eligible for consideration, a student

1 cup grated cheddar cheese must be a resident of the State of Nevada, - 85_3411 2

3 thsp. butter or margarine and be artending a Nevada high school with ca" For Free Estlmate

6 eggs graduating senior status, or have beengraduated
6 tbsp. milk from a Nevada high school at mid-year during NEVADA BI_IND & Floon co'
the current school year.

Heat oven to moderate (350 degrees F.) Superintendent of Public Instruction, Kenneth 1300 §. MAIN
Slowly stir grits into boiling salted water. .  H, Hansen, pointed out that applications mustbe - :
Return to boil, stirring constantly. Reduce SaART S SVAI R|"GSI

heat' Cook 2_1/2 to 5 minu‘:es’ Sﬁrring : we think tnese rings are really uymgmm&-
occasionally. Remove from heat; stir in g O e Hats S o . ’ . . N
cheese and butter until melted. Pour grits RTHSTONE RINGS! From Edlson S f'rS' dlm llght fo

mixture into ungreased shallow baking dish.
Crack each egg and place on top grits, spacing
about 2 inches apart. Pour milk over grits
and sprinkle with pepper. Bake uncovered in
preheated oven 15 to 20 minutes or until eggs
are done. Before serving, sprinkle cooked
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¥ our beginning on eaf . lal
drained crumbled bacon over Se man-made {tones 10 S Wit s h Baz- M
E SR Iyl e s has been fantastic.
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e g g riin -~
4 cups water ]ﬁ,b"ll. S
1 tsp. cinnamon e o, RV
- -y 3 gl |
2 tbsp. firmly packed brown sugar CROSS % @
1 tsp. salt L5 clearty and Wiy igly o NG Count the ways. Homes are lighted, heated
2 Cupe quick oF old faelioned oats,uncooked EE.:‘{FLE{”":’E%F?: 3 and air conditioned . . . food is frozen,

preserved and cooked . . . a multitude of
household chores are performed . . . ma-
chines are operated and factory wheels
are turned . . . and in countless other ways

1 cup finely chopped apples

1/2 cup chopped prunes :Ij = :

In alarge saucepan, over high heat, combine

PLAIN BAND-10KL,  RING- Tiny twin sim

water, cinnamon, sugar and salt; bring to a G5ia Filled inin wed:  uiated aiarionds et

. ding band 3w n nto a dalnty
?OilllianddCOOk (5.1u1c_k oats 1 {ninute) (?Ok old AT S A S P man benefits from these conveniences.
ashioned oats 5 minutes or longer). Remove e T AETORE t : s
from heat; cover sauce pan and let stand Preass Ehock LADIES (1 or MENSTTT™ And ATV rabaes e e o
5 minutes. Stir in apples and prunes. Pour et RN SR e for this invisible energy as it is utihze‘d by
into baking loaf pan that has been rinsed in e Seweir, Girdis and Bras,ai 40 the people to help clean up the environ-
cold water. Cool thoroughly. Cover loosely SCIRMEBAL P e e mentand make economic production more
ﬁ;tgvgraéegu péper h«'gt{:ld chill SeIV_eral lziocugss Dept 4 . Inwood, L.I.N.Y.11696 efficient. And it's brought to you by the
Fry eachg sl.iceur;n lbl??tg?;lnegarilcﬂitﬂesor in- r : men and women: o Navads: Power . . .
buttered fry pan until golden brown, about CLINTON WRIGHT | people who live here, too!
10 minutes per side. Serve hot with warm PHOTOGRAPHER

maple blended syrup. 648-9044
Ph. 648-

BREAKFAST CORN MEAL PUDDING

Appointments
1/2 cup hone .
1/tsp. Eah : AnyTime @ AnyPlace
1/4 cup butter or margarine
4 cups milk
1 cup enriched corn meal PORTRAITS
3 eggs, beaten - BABIES - WEDDINGS
1/2 cup raisins
Combine all ingredients in a large sauce- COLOR

an, Cook over medium heat, stirring con- -

. 4 POST CARDS

stantly until slightly thickened. Reduce heat.

Cover and cook over low heat, stirring

occasionally, 3 to 5 minutes or until thickened.

_Serve warm with milk or cream. PHOTOS For
Xmas Cards
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