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INTERNATIONAL STANDARD
ATLAS
OF THE WORLD

o s2 sw POSTARIO

This magnificent 10 x 13%
inch volume includes a super
stlas of world maps in color
hy RAND-MeNALLY, with
91 full-page and 128 hig-scale
insert. maps. In addition to
the comprehensive Geograph-
ical Atlas indexed with over
25,000 entries for instant
relerence, the INTERNA-
TIONAL STANDARD
ATLAS OF THE WORLD
brings vou an Historical
Atlas of exploration and dis-
covery; n Travel Atlas of
world air routes and rail-
roads; an Economic Atlas of
global populaiions, races and
resources; and & Cultural
Atlas of great art in famous
museums and private collec-
tions . . . all in one lavishly
illustrated, handsomely
hound hook you'll use and
treasure for years.

Order your copy TODAY,
The International Standard
Atlas of the World will be
senl postpaid on receipt of
$25.00 with your order,
FULLY GUARANTEED!
Book may he returned for
any reason within 30 dayx for
full refund of your money:

BASIC BOOKS, INC.
151 N. Michigen Ave., Chicage 1, Illineis

Just Published! 1960 Year Book of
The American Peoples Encyclopedia

Originally  crented

Fifties!

1200

Postpaid

to keep the famous 20-volume

American Peoples Encyclopedin authoritative and
completely up-to-date year after vear, you may now
purchase the 1960 YEAR BOOK separately. 640 pages
profusely illustented, with over 700 articles covering the
exciting, major events and important scientific achieve-
ments of 1959 and the Geophysical Year. Here's a
permanent relerence rcord of the last of the Fabulous

NOW - An impressive Speein) Seetion entirely devoted
Lo “*Amorica’s Next Twenty Years' by Peter Drucker,
internationnlly known and respected educator,
author and cconomist.

ORDER YOUR COPY TODAY, DIRECT FROM THE
FUBLISHER. The 1960 Yenr Book will be sent pont paid
il you enclose only $12,00 (check o money order) with
your name and nddres.

Spencer Press, Inc.
179 Noeth Michisan Avenve  +

Chitage 1, lllinois

Beaten Biscuits

Of unique texture, this traditional Southern
biscuit iz properly served cold.
TO PHEPARE: 45 MIN TO BAKE: 30 MIN.

4 cupe alited Sour

1 teasposn suger

1 tesipoen soit

1 cwp lard

1 cwp milk
1. Sift flour, sugar, and salt together into
a bowl. Using a pastry blender or twe
knives, cut in the lard until mixture re-
sembles coarse corn meal.
2. Stir in the milk to make a stiff dough.
Turn dough onto a lightly floured surface
and knead until smooth, about 3 min. Then
beat dough vigorously with a wooden mal-
let, turning dough occasionally and beating
on reverse side. Reat about 30 min., or until
dough blisters and has a satiny surface.
3. Roll dough about '2 in. thick and cut
with floured 1- or 1%-in. biscuit cutter,
Transfer to baking sheets and prick biscuits
uniformly, using a small pointed skewer.
4. Bake at 350" F about 30 min, or until
very delicately browned.

4 to 6 doz, biscuits

Rosemary Rolls

@) mromm s

TO PREPARE: 25 MIN. TO BAKE: 15 MIN,
(allow about 1 hr, for rising)
1 pkyg. sctive dry yeast
1, cup warm water (110" F to 113" F)
2'3  cups biseuit min
e wp . id_J B &,
1 teesp crushed r 4
L. Grease 12 2% x 114-in. muffin-pan wells.
2. Dissolve yeast in warm water. Mix in
the biscuit mix, Parmesan cheese, and rose-
mary. Beat vigorously.

/(

(Continued)

3. Turn dough onto a lightly floured sur-
face. Shape into a ball. Cover; let rest 5
to 10 min.
{. Form into a roll about 12 in. long. Cut
into 12 equal pieces; shape each piece into
2 smooth ball. Place in muffin wells. Cover
with waxed paper and a clean towel. Let
rise in warm place (about 80" F) until
doubled in bulk, about 1 hr.
5. Bake at 400° F about 15 min.

1doz. rolls

Party Parmesan Spirals
TO PREPARE: 15 MIN, TO BAKE: B MmN,
(allow 30 min, {or chilling dough)

1 cup sifted flour
13  teaspoon salt

i tup hredded Par b
13 tup hydrog aad g ble shorfen-

ing, all-purpose shortening, or lord
3 1o 33 tableipoons cold water

1, Sift flour and salt together. Mix in the
Parmesan cheese. With pastry blender or
two knives, cut in the shortening until
pieces are size of small peas. Sprinkle the
water gradually over mixture, a teaspoon
at o time; mix lightly with a fork after each
addition. Add only enough water to hold
pastry together. Work quickly and do not
overhandle. Shape pastry into a ball and
chill about 30 min.

2. Flatten pastry ball on a lightly floured
surface and roll it into a 10x 8-in. rec-
tangle, Using a pastry wheel, cut pastry in
half lengthwise. Cutting crosswise, cut ten
1-in. strips from each half. Twist each strip
several limes; place on ungreased baking
sheet and seal ends.

3. Bake at 450°F about 8 min., or until
delicately browned. Remove spirals to cool-
ing rack and immediately sprinkle with
paprika. Serve warm, 20 cheese sticks

“Life Is a Cinch by the Inch”

20 Fumily Weekly, May 1, 1960

This vear's recipient of the President’s
Trophy us “landicapped American of the
Year,” to be presented next Thursday, s
Dwight D. Guilfoil, Jr., of Arlington Heights,
Hil. Like Dr. Anne Carlsen, he has carned his
right 10 the trophy, not only by overcoming
his own disability—he is confined 1o a wheel
chair—but by helping others like himself.

Guilfoil, na 37-year-old (ather of seven,
wis stricken with polio and spinal meningitis
while serving as an Air Force photogeapher
in World War 1L In 1950, with several other
phyaically handicapped persons, he founded
the Paraplegies Manufacturing Company,
Ine. Today, tx president, he employs more
than 100 paraplegics who assemble mechan-
icul, electrical, und eclectronie paria,

The motte of this remorkable young
executive speaks for him:

“Life by the vard is hard, hut i('s & cinch
by the inch.”




