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****************' 2 cups cooked beans . : s a e - — — . = -'—-—'"- "y
* A » T PRI & © 1 cup cooked rice DRANID]T "

' : 3% 1/2 cup diced salt pork SALT .

DordhyoREson X sonc Se T § TV REPAIR SERVICE

Wa S to‘ CcCO l Brown diced salt pork until crisp. Remove *
4 g IN THE HOME

= pork and saute chopped onions until yellow. Add -
P' nto Bea ns cooked rice, cooked beans and salt pork mix to

: Pinto Bei:ans %Eve been grown in the Southwest ~Plend. g (] (IS 1005 == 0AM to lGPM
or centuries. They probably wereintroducedb p— ; R
the early Spanish missio):iaries, who broughj:: BEANS, CARROT AND CABBAGE SALAD

them from tropical America.

Pinto is a Spanish word meaning spotted and
the beans received their name because of the
dark, irregular splotches that are distributed
over a cream colored background. Frequently,
people refer to pinto beans as ‘‘frijoles.”’

Reans (frijoles) are an excellent food. They
are important in the diet, easy on the budget,
and easy to store. They are a nutritious food,
and provide energy as well as many important
nutrients for the body. One serving of cooked
beans furnishes 153 calories for energy.

e
Next to meat, egg, milk, and cheese, dried Yee’s "DE pAl‘C!

beans especially soybeans-top the list as body

24 HOUR NATION WIDE SERVICE

2 cups cooked beans (cold)

1/2 cup coarsley shredded carrots
1/2 cup shredded cabbage

1 small onion grated

1/4 cup pickle relish

salt

1/3 cup French Dressing

Combine ingredients and mix lightly. Serve
very cold,

Ms. RUTH LYLES

builders. That's wh beans take first pl : : : )

hen il ais 0% schreen b RESTAURANT || ALL AMERICAN
Beans faz‘e 1rin:h inE iron gnd are a reliable * (Twin Lakes Shopping Center) i , S e

source of calcium. Even the current prices, =

beans are easy on your food budget, also dry 1054 N. RANCHO DRIVE i BA ,L BONDS

g i 1 i | Famous “STRICTLY CONFIDENTIAL"

BAKED PINTO BEANS ‘Cantonese & AmericanFood

384 - 7087

A el & Orders To Go | .(°

6 cups water L \

3 thsp. brown sugar or molasses & 648-8 930 |° 72 o

1 can tomatoes s IaTienih 97 ¢

1/2 1b. lean bacon, fresh side pork, or ham - Special LERER o0

trimmings Open’1l a.m. to Midnite -~ Mon. to Sat. south 4th street

1/8 tsp. of oregano (crushed)
1/2 cup chopped onions
1 tsp. salt

Sunday 1 p.m. to 10 p.m.

Mook beans in water. Fry onions, browning More than 8 miflion
them lightly in fat. Place cooked pinto beans in Blacks aren’t
casserole. Add onions, brown sugar or molasses, registered. Are you
canned tomatoes , salt, pepper, oregano, and part of the problem
meat seasoning. Bake covered in 325 degree or part of the
ov%n for 30 minutes. Finishbaking without cover solution?
to brown. e St

NEVADA is on the threshold of it's
greatest period of economic growth.
Giant corporations will be seeking to
locate in our great state —in the
gaming field, the resort field, and in
new areas of endeavor. The
Secretary of State must be
knowledgeable and experienced

in business and corporate structure,

RED FLANNEL STEW

2 thsp. cooking fat . lfvou CIIOOGC

1 large onion(chopped)

2 cups cooked pinto beans or frijoles the Marim'
1 (12 oz.) can corned beef

1 can tomatoes Or tomato sauce ' s d
1/2 1b, cheddar cheese maybe - :vrdeor o il VADA an
chile powder - people.

corn tortillas wn'll

Brown chopped onion in cooking fat. Add cooked cmose
beans (1 cup) and mash into a paste. Add remain=

ing beans, meat, chili powder and tomatoes. Elemonics,
Heat. Add cubes of cheese. Heat to melt. Serve

on fried tortillas or use stew in place of beans  §0Q

for a chili burro. »

PHIL CARLINO has established a
record as a successful businessman,
and is the president of Carlino
Silver Company and Fremont Coin
Company — two successful NEVADA
corporations.

The Marine C.
CHILE TEXAS STYLE WITH PINTO BEANS believes e

man wants to point himself

@ 13 yeaor resident of NEVADA
@ Former 2 term chairman of
MNevada State Democratic Party

3 1bs. lean beef in the right direction —

1/2 cup olive oil toward]the kind of work . :::':"‘:L :*'“'d War 2 and

1 quart water that will suit him best. e

4 gry red chili pepper pods the kind of skills that will ® Lifetime member of l‘;-;;m- of

3 tbsp. chili powder sﬁcslzwfilh him for Iifet.‘a T i Pk'h
1 clove minced garli if you've got what it Political Advertisement Paid for by - Amasan P

38 tsp. eﬂ&l; s . takes to be a Marine. and l'l::llln for Carline ° mmﬁi:: National Rifle }
} 3,?’ ?’J&“ ot youopmncanmquah?ré?r“:%lr et ; w © Member of Downtown Optimist Club
1/2 t;lp. pepper you choose the right ® Member of Sons of ltaly

'3 thep. paprika direction. If it's electronics. ® Member of American Numismatic

6 thsp. cornmeal or masa - you'llbe on your way as Association

water; cover and simmer 1-1/2 to 2 hrs, do  amms. aircraft maintenance,
not boil; or place in covered dish in 325 degree radio communications...
oven for approximately 2hrs. Add allingredients and many other directions
but the thickening and cook 30 minutes to blend  youcango. Come in and
herbs. Skim off red fat if too much. Mix flour  look over the list. You tell
and cornmeal with water and add to mixture. ”W-"‘{"ha‘ you're interested in.
Cook 5 minutes., Stirring constantly, Place cook=- e ";euWu if we can get
ed pinto beans 1qbwarm bowl and cover with  Youthere.

cook beans soon as you complete
o1 e " Secaelyw of Stale

There's also computer DEMOCRAT
chili, Never cook beans with chili. Serve with w”m

Brown 1 inch cubes of meat m olive oil until
; 1y ch onion and crackers.
finely chopped on fora fow )

gray, not browgn; turn frequently, Add one qt. programming. combat
p JOHN '
.HOPPING _toch | i




