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Dorothy Johnson

Feature Fresh Fruits

California has had a good year for fruit
The best way to eat any fresh ripe fruitis
out of hand. As with any perishable commodity,
fully ripened fruit will keep longer if stored
in the refrigerator. Fresh fruit is the ideal
snack for hungry children. Apricots, cantaloupe,
nectarines, peaches and papayas, for instance,
are all good sources of Vitamin A. And can-
taloupe, mangoes and papayas are high in
Vitamin C, while strawberries, besides being
a delightful taste treat, are a good source of
iron and Vitamin C. When it comes to the best
ways to use fruit while it’s in plentiful supply,
the possibilities are limitless. A platter of
fresh fruit and cheese or fresh fruit salad are
about the best way to utilize summer’s bounty.
Here are some suggestions for using fresh
fruits in main dish salads, soups and desserts.

FRESH PEACHES WITH SESAME DRESSING

1/2 cup sugar

1/3 cup vinegar

2 tbsp. chopped onion

2 tsp. dry mustard

1/2 tsp. salt

1/4 cup sesame seed

1 cup oil

Fresh peaches, peeled and halved
Salad greens

In a blender, blend together, sugar, vinegar,
onion, mustard, salt and sesame seeds. Add
oil gradually, while continuing to blend. Ar-
range peaches on salad greens and spoon some
of the dressing over all.

MEXICAN PLUM PIES

1-1/2 to 2 cups sugar

2 1bs. fresh plums, halved and pitted
Butter or margarine softened

8 flour tortillas

4 tsp. sugar

1 tsp. cinnamon

Grated semisweet chocolate, sour cream

Sprinkle 1-1/2 cups sugar over plums in a
saucepan and let stand until sugar dissolves
and juices form. Bring to a boil and simmer
until plums are tender, about 10 minutes.
Meanwhile butter both sides of tortillas, lightly
and arrange on a cooky sheet. Combine 4 tsp.
sugar and the cinnamon and sprinkle over
tortillas, Bake at 350 (degrees) for 15 minutes.
Cool on rack. To serve, sprinkle some of the
chocolate on each tortilla. Spoon plums and sauce
over and top with sour cream. Makes 8 servings,

CHEESY FRUIT SALAD

2 cups cottage cheese, large curd
1/3 cup coarsely chopped watercress
1 tbsp. chopped parsley

2 tsp. grated lemon peel

Pinch white pepper

1/4 tsp. salt

1 1b, fresh plums, halved and pitted
2 cups strawberries

1 bunch seedless grapes

Small lettuce leaves.

Spoon cottage cheese inbowl. Add watercress,
parsley, lemon peel and salt and pepper. Gently
blend together with fork. Mound cottage cheese
mixture in center of serving platter, Surround
with plums, grapes and strawberries. Garnish
with lettuce leaves.

SUNNY FRUIT MELANGE

1/4 cup honey

1/4 cup fresh orange jujce

2 tbsp. grated orange peel

2 tbsp. lime juice

1 tbsp. fresh mint

1-1/2 tsp. minced ginger root or
1/2 tsp. ground ginger

1/2 tsp. salt
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1/2 cup oil

2 oranges

1 cantaloupe

4 large bananas

1 pt. strawberries
Crisp salad greens

Combine honey, orange juice, peel, lime
juice, mint, ginger and salt in a jar with a
tight-fitting lid. Shake well. Add oil and blend
well. Cut oranges in half. Remove pulp and
scallop edges with a sharp knife. Cut canta-
loupe and remove seeds. Scoop into balls with
mellon cutter. Wash, hull and slice straw-
berries. Cut bananas diagonally into thick
chunks. Arrange fruit on crisp salad greens.
Place orange cup on each salad filled with
dressing.

PEACH AND APPLE SAUCE MOLDED SALAD

1-1/2 cups lemon-lime carbonated beverage
1 pkg. peach flavored gelatin

1 cup sweetened applesauce

1 cup chopped fresh peaches

1/2 pint whipping cream

1 tbsp. sugar

1/8 tsp. mace

Drop or two of vanilla

Peach slices

Heat carbonated beverage add gelatin mixture
Stir until dissolve. Stir in applesauce. Chill
until gelatin mixture mounds slightly when
dropped from spoon. Whip cream with sugar.
Fold in fresh peaches, whipped cream and
flavorings into gelatin mixture. Pour into 1=
1/2 to 2 qt. mold. Return to refrigerator and
chill until firm. Unmold onto lettuce or water-
cress., Garnish with peach slices. Serve with
your favorite dressing.
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Breakfast Anytime

2 Eggs (any styte)
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e Announcement ¢

ROBERT ARCHIE

ATTORNEY AT LAW

Announces the opening of his offices
for the general practice of law
to be located at

309 So. 3rd St. e Suite 320

Las Vegas, Nevada 89101

THE UNIFORM SHOPPE'S
Panty Hose Scoop
Only

REG. $1.29
/ THROUGH
SUNDAY, JuLY 22

Guaranteed 30 day
wear incl. white

& fashion colors.
ShopNow & Save Now
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TIFFANY SQUARE

MARYLAND PKWY. & FLAMINGO

DAILY 10-8 Ample
SUNDAY 12-6 Parking

ELLIOTT MOTORS
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... TRY US, YOU'LL LIKE US N

NO DOWN PAYMENT, 100% FINANCING O.A. C

1525 FREMONT-384-9830

NOTE...

we lease all makes of cars
we carry our own contracts: immediate delivery

‘73 CHRYSLER

71 MARK I

‘71 FORD  LTD

11 CAMERO

'71 PLYMOUTH COUPE:
‘69 CADILLAC

'68 OLDS 88

71 LA MANS
‘67 CADILLAC

SAVE $1200
$5195
$2195
$2995

«$2195
$3195

$899

$2195
$1099

won $1599
$399
51399
$299
$199
5295
$299

$79
$199

'68 GMC TRUCKc ...
‘66 OLDS SPT CPE

69 CHEV  mpata Coup
‘65 BUICK WILDCAT

‘62 CHRYSLER

‘64 FORD

‘63 CORVAIR
‘58 CHEVY WAGON
‘57 FORD WAGON

SPECIAL DISCOUNTS TO ALL CULINARY DEALERS & BARTENDERS

OPEN DAILY 9AM to

10 PM including SUNDAY




