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" Ideal for Your Backyard Orchard.
Take Up Little Space. Use for
Omamontal Planting and Borders, Teo.

lmngmc' Bushels of luscious, full-
size fruit from trees no bigger than
a lilne bush! Get luscious apples,
peaches, pears from these hardy
Stark Dwarf Trees. Plant them in
your back yard or borders as orna-
mentals, A riot of blossoms in the
spring, beautiful all year, with early
fruit crops, often at 2 years, Plant
up to 9 treea in plot only 20 feet
square, Easy to pick; only 8-12' high.
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Improved EZO Helps Relieve Pain
of Pressure and Slipping of

FALSE TEETH

Chew in comfort with New, Softer

EZ0 Dental Cushions

Brips Dentures Firmer,
Helps Fase Pressure on Gums
Helps Keep Seeds Out
Helps Plate Fit Snug
Helps Prevent Clicking
Need wibicker cushion
for your lower plite?
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Slim 4 Inches Without Diet!
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vae e SLIMS YOU 2 SIZES!

Lightweight, comfortable now
" brin 4 inches ol your
intly maolds tummy,
W endnth, unbroken,
keneeful Mslender. silhouette fook
without effprtecilioton your part!
Waorld's vasiest girdle to put on!

o, roll wp
ery. Smooth
power elustic RIVES 8 ol ait, hend,
Nuver

T

patentid Comfort Ganteal adjusts
Lo il positions Prom Gight to loose,
without disrabing

Wearn longer, holds ahape becpuse
you mever have to yank [t on or
off, Washen beautifully; dripadrios
fust. White anly. Monsure waist,
Bl bty with“Hip-Eae™off, thon
on . See inghes vicnish!
Meney Dok Guorantes s 98
War 1635 Spocial thiy sd:
Raguliar o Pasiy Gidle $1pla
w B SITES—ORDER NY FRESENT
WAIST SITE: 2038, 17.20, 1938, 30.00,
DDLU IR IS N "iﬂ

Icun -l.||u|| w Bpepawr Gl
o Wiy ‘IIIQI!(CIII N
Tuin T L 1]

B
[ IRt wntar Biray Pasty Gitdie
[’]l ahibuse BANE s Yau pay peslade

[C10 emating B0, Semd £.0.0, V1 way bajanen
ubin pastal eharges

-------- Crpyrighl 1960 Spemeer

NANCY -ELLEN </ Soencer Gitiv, AL 11 Soeaces Bidy., Allanilé Cirs, M. )

"""""" TO RIDUCE 4 INCHEY WITHOUT DIE

ST /5
SLIDE IT ON 52
pen't TUg!
Den’t PULL!
Don't STRAIN!
Don't TWIST!
Don't STRUGBLE!

SIND TODAY *=======

Maks ihoek wr mow, payable 1o Seanier Qilng
Gifs, Atlsathe City, N | *========

| it b e bl omy i e ae | -:
may telurn 0 within 5 duys Tor w telund ]
Name H
Agdren :
ity Towe Wiate i

J

| TANMERS SNOL (U * 380 Nrarutea masy

o i AFE AW

Rich,
Hearty,

and Fit
for a Party
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Fresh Pear Pie
TO PHEPAHE! 25 MIN, TO BAKE: 40-45 MmN,
Pastry for 2-erust 8-in. pie (your
favorile recipe or a prepared mix)
4 large ripe pears, washed, quariered,
cored, pared, and sliced (about
4 cups)
14 enp sugar
3 1ablespoons cornstarch
¥ wenspoon ground nuimeg
Few grains salt
2 ablespoons lemon juice
2 iablespoons butter or margarine
1. Line pie pan with pastry. Roll put re-
mainder for top crust, cut a decorative de-
sign in pastry and set aside.
2. Sift the sugar, cornstarch, nutmeg, and
salt together; sct aside.
3. Sprinkle lemon juice over sliced pears
and mix lightly; toss gently with the sugar
mixture. Turn filling into pastry shell. Dot
top with butter,
4. Moisten edge of bottom crust with water
for a tight seal, Carefully lay top crust over
filling. Press edges to seal and Aute edge,
Sprinkle top with sugar.
5. Bake at 450"F 10 min. Reduce heat to
350°F and bake 30 to 35 min. longer, or until
crust is light golden brown.
6. Serve with bulter-pecan fce eream or
vanilla ice eream with chocolate sauce.
One 8-in, pie

Blueberry Pudding de Luxe
:ouvlmutl@auon mecirn

TO PREPARE: 15 MIN, TO BAKE: 45-50 Min.

2 12-0r. pkgs. frozen blucherries

4 teaspoons lemon juiee

% tlenspoon ground cinnamon

2y cup sifted flour

Ly cup sugir
14 cup butter, softened
1. Thaw blueberries according o directions
on package, Drain one package.
2. Empty undrained package of blueberries
into a l-gt. baking dish and add the drained
blueberries. Sprinkle evenly with lemon
juice and cinnamon,
3. Sift the flour and sugar together into a
bowl. Stir in butter until blended. Turn
onto a shect of waxed paper. Cover with
another sheet of waxed paper and gently
roll out dough to fit size of baking dish,
Peel off one sheet of the waxed paper, thor-
oughly prick dough with fork and gently
lay over blueberries. Peel off remaining
waxed paper,
&, Bake at 375°F 45 to 50 min., or until top
Is lightly browned and blueberry mixture is
bubbly, Serve hot with sweetened whipped
erean., About 6 servings

Note: Blueberry mixture will not com-
pletely fill baking dish, thus allowing room
for bubbling of mixture,

1] Family Weekly, January &, 1061

Double-Fudge Brownies

T0 PREPARE: 35 MIN, 10 BAKE: 35-40 MiIN,

i eup butter
2 sq. (2 oz.) nnsweetened chocolaie
14 cup sifted fAour
Ly teaspoon boking powder
5 teaspoon salt
2 eggs
1 cup sugar
14 cup peeans, eoarsely chopped
12 oz. semisweel chocolate picees
2 tnblespoons butter
1'4 cups miniature morshmallows
Ly cup pecons, coursely chopped
1. Melt % cup butter and the unsweetened
chocalate together over simmering water.
Set aside to cool.
2. Sift the flour, baking powder, and salt
together; set aside.
3. Combine eggs and sugar;
ture is thick and piled softly. Blend in
cooled chocolate-butter mixture, Mixing
until well blended after each addition, add
dry ingredients in thirds to egg mixture.
Stir in % cup peeans. Turn the batter into
a greased Bx9x2-in, baking pan; spread
evenly info cornérs.
4. Bake at 350°F 35 to 40 min,, or until
wooden pick inserted in center comes out
clean. Cool completely on cooling rack.
5. Melt the semisweet chocolate and 2
tablespoons butter together over hot (not
boiling) water, Remove from hot water and
stir in the marshmallows and ' cup pecans.
Immediately spread over the cooled brown-
ies in pan. Cool completely. Cut into 1%-
in, squares, 3 doz, brownies

beat until mix-

A $10 PRIZE-WINNING RECIPE
from a FAMILY WEEKLY reader
Mrs. Leon Balicer, Monterey, California

Eggplant Amandine

TO PREPARE: 30 MIN. TO HEAT: 40 M1y,

1 medinm-size eggplant, sliced, pared,
and eut in small cubes
13 cup butter
15 cup slivered blanched almonds
small onion, finely chopped
5 eup finely chopped parsley
3 eup erncker ernmbs
2 eggs, slightly beaten
2 ablespoons milk
1 enp thinly sliced Cheddar checae
1. Cook eggplant in 5 cup boiling salted
water until just tender. Drain thoroughly.
Mash with a fork and beat until fluffy.
2. Heat 1 tablespoon of the butter-in a small
skillet; add almonds and heat until light
golden, stirring oceasionally. Using a slot-
ted spoon, remove almonds to a shallow pan
and heat in a 225"F oven 15 min.
3. Brown onion lightly in butter remaining
in skillet. Mix onion with the parsley and
fold into eggplant.
4. Heat remaining 8 tablespoons butter in
the skillet. Add cracker crumbs and toss Lo
coat crumbs. Blend with eggplant mixture.
Stir in % cup of the almonds.
5. Combine eggs and milk and blend into
eggplant mixture. Turn into a greased 1-qt.
baking dish. Top with the cheese and then
the remaining ¥ cup almonds.
6. Heat in a 350°F oven for 30 min. Remave
from oven. Sprinkle with paprika and gar-
nish with ndditional chopped parsley, if de-
sited. Return to oven and heat 10 min.
longer. About 8 servings




