Page 6

LAS VEGAS VOICE

Thursday, February 21, 1974

oK 3K 2K 3K K ok ok oK K oK K 3K K ok K oK K

groon FORUMI

¥ Dorothy Johnson 3((:

MEAT LOAF IN DISGUISE

Meat loaf an old time familu favorite, is a
relatively economical main dish. Here are a
few different twists to this popular entree with
the addition of cheese, vegetables, rice or even
cornbread.

CHEESE STUFFED MEAT LOAF

1(80z.) pkg. sliced American cheese, dividad

2 eggs slightly beaten

2 1bs. ground beef

1 cup milk

1 cup uncooked oatmeal,
cooking

3/4 cup chopped onion

2 tbsp. finely chopped green pepper

2 tsp salt

1 tbsp prepared mustard

1 tsp prepared horseradish

regular or quick

Cut cheese in half diagonally; save half of the
cheese triangles for top of meat loaf. Finely
chop remaining cheese slices and combine with
remaining ingredients, mix thoroughly. Make
meat loaf. Cook on foil covered shallow baking
pan; fold foil edges up around meat loaf to hold
juices during baking. Bake about 1 hour. 2 or 3
minutes before taking out of oven, lay cheese
slices double thick over the top of loaf. return to
oven just long enough to soften cheese.

SOUTHERN BELL MEAT LOAF

1/4 cup chopped green pepper
1/4 cup diced celery

3 tbsp melted burter

1-1/2 1bs ground beef

1/2 1b ground pork

2 eggs slightly beaten

1/8 tsp pepper

1 tsp salt

1 (10-1/2 0z.) can onion soup
1-1/2 cups crumbled corn bread
1 (8 0z.) can tomato sauce

Saute green pepper and celery in butter until
golden brown. Combine with remaining ingred-
ients. Pack meat loaf into a greased loaf pan.
Bake about 350 degrees for 1 hour.

CREOLE MEAT LOAF

2 1bs ground beef

1 (15 oz.) can spanish rice
1 tsp salt

2 eggs, slightly beated

1/2 tsp hot sauce

4 slices American cheese
Sauce

Combine all ingredients except cheese and
sauce. Pack half of the mixture into a greased
loaf pan. Cover with cheese slices and pack
remaining meat on top. Bake at 350 degrees
for 1 hour, Serve with Sauce.

SAUCE

1 (8 0z.) can tomato sauce
1/4 cup sweet pickle relish
14/ cup chopped onion

1 thsp brown sugar

1 tbsp vinegar

1 thsp worchestershire sauce

Combine all ingredients; stir over medium
;meat until well blended. Serve over Creole meat
oaf.

FROSTED MEAT LOAF

3 1bs ground beef

1/3 cup grated onion

1-1/2 cup soft bread crumbs
3/4 cup strong coffee

2 tsp salt

1 thsp prepared mustard

1 tbsp worcestershire sauce
1/4 tsp hot sauce

3 cups hot mashed potatoes
Cooked lima beans and carrots
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Combine beef, onion, bread crumbs, coffee,
and seasonings. Blend well. Pack lightly into
greased ring mold. Bake at 350 degrees for
40 minutes. Drain off any liquid. Invert ring
on serving platter. Quickly ‘““frost with mashed
potatoes. Brown under broiler. Fill center with
cooked vegetables.

CHEESEBURGER LOAF

1/2 cup evaporated milk

1-1/2 bls ground beef

1-1/2 tsp. salt

1 thsp catsup

1 egg

1 cup cracker crumbs

2 tsp. dry mustard

‘1 cup shredded cheese, divided

Combine all ingredients exceptcheese. Spread
1/2 cup cheese in bottom of greased loaf pan.
Cover with half the meat mixture. Repeat with
remaining cheese and meat mixture. Bake 1 hour
at 350 degrees. Allow to stand 10 minutes before
removing from pan.

North Las Vegas
LIBRARY

If the gas shortage is forcing you to stay
close to home on Sunday afternoons, take a
short trip to the North Las Vegas Library
and discover how libraries have changed. Find
out what's happening; do your income tax by
using our up-to-date reference guides and add-
ing machines; read an underground newspaper;
have a cup of coffer on us; count the number
of catalog cards on file; play a game of chess
or old maid with your kids; get the address of
the president of the company that made that
lousy toaster; register to vote; find a large
print book for a Senior citizen; ask questions
and disturb the librarians a little. The library
hours are 12-6 on weekénds and 9-9 on week=
days. For further information call 649-2363.
All services are free.
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FACTS

Q -- 1 wasdischarged
from service June 15,
1966, and would like to
enter on-job training.
What's the time frame?

A --Veterans dis~-
charged after Jan. 31,
1935, have eight years
from date of last separ-
ation or until Aug. 30,
1975, whichever islater
to use flight, farm coop-
erative and on-job

training benefits pro-
vided by the Veterans
Administrarion,
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