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Dorothy Johnson’s

00d Forum or frozen. Oysters are also cooked and canned in water or their own
4

liquor and may be kept shelf ready.

Fresh oysters star in a delightful recipe, Oysters Willlamsburg,
named to honor that beautiful old city. This recipe fromthe Shellfish
Insdtute of North America presents the tender little mollusks at their
flavorful best. :

Gently cooked in their own juices until the edges curl, the oysters
are added to a subtle sauce, topped with crumbs, apd baked undl the
flavors ire blended. Oysters Willlamsburg is easily prepared and is
ideal for aspecial luncheon, it may alsobe served as the dinner entree
or as part of a party buffet. Enjoy this oyster specialty soon: it's bound
to be a favorite you'll add to your special receipe repertoire..

OYSTERS WILLIAMSBURG

2 containers (12 ounces each) 1/8 teaspoon powered garlic
medium-sized fresh oysters (or 1 finely chopped cloved of )
1/2 cup ripe olives (green garlic)

pepper cut into small pieces) :2 teaspoons Worchestershire sauce
1 tablespoon instant minced 2 tablespoons fresh lemon juice
onion (or 1/4 cup finely 1/2 cup margarine or butter
chopped raw onion) 3/4 cup sifted all-purpose flour
1/2 teaspoon paprika 2 or 3 tablespoons cracker

1/2 teaspoon salt crumbs
.1/4 teaspoon ground pepper

Cook oysters in own juice for several minutes or untl edges curl.
Cut olives into medium-sized pieces and set aside. Remove oysters with
slotted spoon. set aside. Measure oyster lHquid (there should be 1-1/2
cups; if not, add chicken broth or water to make up difference.) Ta
oyster liquid, add onion, paprika, salt, pepper, garlic, Worchestershire
sauce, and lemon juice. In separate pan, melt margarine and sur in
flour; cook over medium heat stdrring constantly and virgorously
(mixture will look like a paste at first but will break down and thin
out). Cook until mixture turns golden brown, about 5 minutes. Remove
from heat and slowly stir oyster liquid mizture into browned mixture.
Carefully fold in oysters and olives (or green pepper). Turn into a
1-1/2 quart casserole. Top with crumbs. Bake in a hot oven, 400 de-~
gress for 30 minutes. Makes 6 to 8 servines.

Wishing... CANNING CLASS
doesn't make .
inso!  The Las Vegas Cultural Services Department’s
y Birth defecrs Phil Mirabelli Tenn Center will host a class on
are forever, the hasir rechnines of the nroner and safe way
Unless of preserving vegetables, jams and jellies.
2 Kegistranon begins, Dec. 6 at the Center, lo=
cated at 6200 Elton.

Classes will start on Jan. 3 from 7:30-9:00.
For more information call Ruth Hockenberry
at 386-6359.

There will be no charge for the class itself,
but participants age 16 and older must furnish
their own supplies.

Shellfish Institute Presents

Oyster Favorite

Historic old Virginia, where many of the democratdc principles were
developed on which this country was founded, can boast of numerous

noteworthy events and important people in United States history. Eight
of our Presidenta came from Virginia.anditwas bere that Thomas Jef-
ferson drafted our most famous political document, the Declaration of
Independence. Many of Virginia’s cities shared impressively in our
early history and cultural development. Among tnese 1s peauurul oia
Williamsburg where the colonial areaof the city has been preserved and
restored for posterity by foresighted citzens following the theme ‘‘that
the future may learn from the past.”

Virginia is also ncied for its seafood industry. There are approxi-
mately 3,000 miles of navigable fishing waters along Virginia's Artlantc WIIy l\k
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easily digested. Fresh oysters are available live-in-the-shell or sheck- b inexpensd .
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Beauty §alon
Open Mon, Wed, Thurs,
& Fri.From9-6 Sat.8:30
4:00 ClosedSun&Tue

It is located at 3256-A A
Civic Center Drive in the Cheyenne

Square Shopping Center.

NOW is the time fo
BUY a7 LEASE YOUR New FORD

NOBODY BEATS
A FRIENDLY FORD DEAL!
666 NO.DECATUR 870-7221
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