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This is the time of year, especially in this
very cold weather, when we all enjoy a hot bowl
of soup. Soup is liquid in which solid food is
cooked; meat, poultry, vegetables, etc.

We have clear, thin and thick soups. Bouillion
comes from the French word, ‘‘bouillir’’ mean=-
ing to boil. In the good old days, when a soup
““bunch’ cost a nickle, you could concoct awon-
derful essence daily for consumption.

CHILLED CLAM BISQUE

1-8 0z, can tomato sauce

1 can condensed pea soup

1-10-1/2 oz. can minced clams undrained
2 cups milk

Mix all ingredients together. Serve hotor cold.
CORN FRANKFRUTER SOUP

1 onion, minced

1/3 cup diced celery

1 bay leaf

1/2 tsp. crumbled dried basil

2 thsps shortening

1 cup boiling water

2 cups cream style corn

1 -1b. frankfruters, sliced

2 tsps salt

1/8 tsp. pepper

1/3 cup shredded processed American
cheese

Chopped parsley

Cook onion, celery, bay leaf and basil in shor-
tening for 5 minutes. Add water and corn. Cook
covered for a few minutes longer. Remove bay
leaf. Add remaining ingredients except parsley;
heat until cheese melts, stirring constantly. Gar-
nish with parsley.

PEA SOUP

1-1b, green or yellow split peas

2-1/2 qts water, from cooking smoked pork, ham
or corned beef

2 medium onions, chopped

2 carrots, diced

2 or 3 bay leaves

Few celery tops, chopped

Parsley sprigs, chopped

Dash of cayenne pepper

Wash and drain peas. Putin large soup pot and
add all ingredients. Bring to a boil; cook hard
3 minutes, Turn off heat and let stand for an hour.
Bring to a boil, reduce heat and simmer until
peas are soft, Season with salt and pepper.

SOUR CREAM POTATO & MUSHROOM
CHOWDER P

1/2 1b. mushrooms coarsely chopped

1 medium onion, chopped

2 tbsps. butter or margarine -
1 eup diced raw potato |
1 cup boiling water

2 cups milk

2 egg yolks, beaten

1/4 cup sherry

2 cups sour cream

Salt & pepper

1/4 tsp, ground thyme
Dash each ground cloves and mace
Chopped parsley -

Cook mushrooms and onions in butter in soup
pot 3 or 4 minutes, Add potatoes and water;
bring to a boil, cover and cooklOminutes or un-
tll potatoes are tender. Add milk. Mix next three
ingredients and stir into the first mixture. Heat
only toscalding point. Season with salt and pepper
to taste, thyme, cloves and mace. Serve with
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Stephanie Mills, 15, who plays Dorothy in‘‘ The
Wiz,”' an all-black Braodway musical based on
Frank Baum's ‘‘The Wizard of Oz,”’ is featured
in the January issue of SEVENTEEN Magazine.
About the role, Stephanie is worried that aud-
jences will think she’s trying to be like Judy
Garland, She tells entertainment editor Edwin
Miller, ‘‘I just want to be me, Stephanie Mills.
Stephanie has been singing professionally
since she was nine when she appeared in aBroad-
way show abour an orphanage for black children.
Stephanie has never has any formal voice
training. ‘‘1 could sing before I could talk,”’ she
says. ‘““When anyone asked me a question I would
pick out something out I had heard on the radio
that fit the situation and sing the answer. That
was the only way I could communicate. I'd sing
on the stoop in front of the house where we lived
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The residents of Rose
Garden wish to takethis
opportunity to thank the
persons responsible for
the delightful Christmas
party given for us on
December 20th.

We think it most kind
and thoughtful that so
many prominent people
took time out of abusy
schedule to plan such a
nice evening.

Mayor C, R. Cleland
lit the Christmas tree,
which was a gift from
Arlyse Wadleigh. Coun-
cilmen Dan Mahoney and
family, and Wendell
Waite along with his wife
were in attendance.

’ Mrs, Juanita Smith, Ro-

bert McConnel and Cla-
rence VanHorn were
introduced by Minnie
Walden., Special thanks
to John Loskey, host of
the Youth for Aging and
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David Muhl along with
their committee, who all
worked so hard planning
this affair. Mr. Ober-'
lander of the Silver Nug-
get who sent a gift for
all the residents, with
the help of the Exchange
Club.

Just cannot close
without remarking about
the UNLV Sundancers
and the Girls’ Ensemble
of Clark High School,
they were very good and
enjoyed by all. Many
residents participated
in the table decorations
contest., Prizes were a-
warded.

Lunch was served by
the Senior Citizens As-
sociation of Rose Gar-
den. Again let us say
thanks from the resi-
dents of Rose Garden for
a very enjoyable even-
ing. HAPPY NEW YEAR
to all, -

WOMENS STUDIES

1 ““Women are generally unacknowledged because
they don’t know who they are or what potential

they have.”’
So stated Rosemary

Masek, a University of

in Brooklyn, forming a group with my friends, and
___graduallw,r I trained myself.”’

SILVER RIGHTS
Continued from pre-
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have held meaningful
conferences with Jewish
leaders, Arab-Ameri-
can leaders, Latino
leaders, labor leaders
and representatives of
diversified church
groups, Earlier this
month PUSH convened
some 400 ministers, re-
presenting 15 protestent
denominations in50
cites. Rev. Leon Sulli-
van and A .M.E Bishop
Ensert Hickman served
as co-hosts to this im-
portant Ecumenical ga-
thering. Father Theo-

dore, Hesburg of the
University of Notre
Dame has become an

" OYSTER STEW

Use a double boiler, as it prevents overcook-

ing of oysters,

4 tbsps. butter

1/2 tsp. or more grated onion

Sliver of garlic
1/2 cup stewed celery

Saute lightly and add:

1-1/2 pints oysters with liquid

1-1/2 cups milk
1/2 tsp, salt
1/8 tsp. white pepper

Place pan over, not in boiling water., When
milk is hot and oysters float; add 2tbsps chop-
rsley. You may add 1/2cup dry white wine
-the last half minute of cooking.
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integral part of this
religious coalition
which is calling for
mass action,

Necessity is compel-
ling us to move and
January 15, 1975, which
is Dr. King’s birthday,
is out target date. Full
employment or wages
(the Hawkins' Bill) is
our goal.

On that day, we will
begin our ‘‘Silver
Rights’’ program by
marching around the
White House 7 times,
Just as Joshua marched
around the Walls of Jer-
ico, we intend that
Ford’s present econo-
mic policies shall fall,

nd towards thatgoalwe
all deal with 5 vital
issues. )

Nevada, Las Vegas associate professor of his-
tory who will help teach a course atUNLYV on the
‘“Emergence of Self-Concept in Women’’ during
the January mini term.

The seminar, which will also be taught by Rob-
ert, Koettel and Stephanie Weinberg, both of
whom are UNLV associate professors of psycho-
logy, is a study: of women's emerging self-
concept as seen through recent psychological
studies and literature.

When asked what she wants students to get out
of the program, in which both men and women are
enrolled, Ms. Masek said simply, ‘‘I hope they
learn something about themselves.”’

Ms., Masek, who hopes to eventually have a
women's studies program at UNLV which will
‘‘cut across many disciplines,’”’ says ‘‘society
has never really encouraged women to succeed.
College has traditionally been the place where

.young men were educated for acareer and young
women wWere supposed to go to parties, look pret-
ty and learn to be worhty companions to men.’’

‘“The reason for female resistence to the Equal
Rights Amendment and to the women’s movement -
in general is that women are used to being de- '
pendent on others,”’ says Ms, Masek.

Many professional women are ‘‘late-joiners’’
to the women’s movement, but have become dedi-
cated to it, s Ms. Masek, ‘‘The public should
reallze that there are many aspects to the move-
ment. Some women have aimed at drawing all
women together en masse; others are concerned
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with individual self-realization.
‘““Down through the ages,’”’ continues Ms. Ma-
sek, ‘‘literanire has produced stereotypes of wo~
men. They were earthmothers, vamps or “the girl
next door.”” Writers used these stereotypes for *
their own purposes to creat a certain situaton,
but they were not true pictures of women,” '

Patio Flower Shop, Inc.
Consideration To:
Churches
Organizations
and Students
232 LAS VEGAS BLVD SO. 384-6216




