
Idtal for Your Backyard Orchard.

Take Up LMlt Space. Use for

Ornamental PUnlinj and Borden, Too.

Imagine! Bushels of luscious, full-si-

fruit from trees no bigger than
a lilac 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 trees in plot only 20 feet
square. Easy to pick; only 8'--l 2' high.

Double-Fudg- e Brownies
to prepare: 35 min. to bake: 35-- min.

Ys cup butter
2 sq. (2 oz.) unsweetened chocolate

cup sifted flour
Yl teaspoon baking powder
Yi teaspoon salt
2 eggs
1 cup sugar

cup pecans, coarsely chopped
12 oz. semiswect chocolate pieces

2 tablespoons butter
lYi cups miniature marahmallows

Yi cup pecans, coarsely chopped
1. Melt Vi cup butter and the unsweetened
chocolate together over simmering water.
Set aside to cool.
2. Sift the flour, baking powder, and salt
together; set aside.
3. Combine eggs and sugar; beat until mix-

ture is thick and piled softly. Blend in
cooled chocolate-butt- er mixture. Mixing
until well blended after each addition, add
dry ingredients in thirds to egg mixture.
Stir in cup pecans. Turn the batter into ,
a greased 9x9x2-i- n. baking pan; spread
evenly into corners.
4. Bake at 350F 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 xk cup pecans.
Immediately spread over the cooled brown-
ies in pan. Cool completely. Cut into 1V4-i- n.

squares. 3 doz. brownies
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Fresh Pear Pie
to prepare: 25 min. to bake: 40-4- 5 min.

Pastry for 2 crust pie (your
favorite recipe or a prepared mix)

4 large ripe peara, washed, quartered,
cored, pared, and sliced (about
4 cups)

cup sugar
3 tablespoons cornstarch

teaspoon ground nutmeg
Few grains salt

2 tablespoons lemon juice
2 tablespoons butter or margarine

1. Line pie pan with pastry. Roll out re-

mainder for top crust, cut a decorative de-

sign in pastry and set aside.
2. Sift the sugar, cornstarch, nutmeg, and
salt together; set 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 flute edge.
Sprinkle top with sugar.
5. Bake at 450F 10 min. Reduce heat to
350 F and bake 30 to 35 min. longer, or until
crust is light golden brown.
6. Serve, with butter-peca- n ice cream or
vanilla ice cream with chocolate sauce.

One n. pie

Blueberry Pudding de Luxe

CATALOG
Rhnwi rfnna

I ST AUK 1RO-- HURURIIS, Dept. 6411
J Tewn Lewi Miuowrt j
! PlriM send me FREE STARK BRO'S BIO !
I NEW COLOR PHOTO LANDSCAPE- -

KRU1T CATALOO . . contains valuable I
I Hnm I .aruliwarwi Plannlna nuldc I

of U.S. Patented Leadora in Standard
and Dwarf Fruit Tree. Alao famoua
Stark Ornamental, Rosea, Shrubs,etc. Stark liro'a is largest nursery in
the world oldest In America. Mail
coupon now for FHKE CATALOG.

Send me your special offer for early orders, j

IMale Ixtra MONET
Check coupon for Free Salea
Outfit which shows you how to
make money taking orders in
pare time for Stark Bro's. IL F. D. m ItUmt Ad4M Wl i,nm.Q

j fT5OUCHMDS CO.

641 1, Louisiana, MissouriDipt.
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A $10 PRIZE-WINNIN- G RECIPE
from a FAMILY WEEKLY reader
Mrs. Leon Balicer, Monterey, California
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Eggplant Amandine
to prepare: 30 min. to heat: 40 min.

1 mcdiunisize eggplant, sliced, pared,
and cut in small cubes

14 cup butter
cup slivered blanched almonds

1 smull onion, finely chopped
Y cup finely chopped parsley
V cup cracker crumbs
2 eggs, slightly beaten
2 tablespoons milk

I cup thinly sliced Cheddar cheese
1. Cook eggplant in Vz 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 occasionally. Using a slot-
ted spoon, remove almonds to a shallow pan
and heat in a 225F oven 15 min.
3. Brown onion lightly in butter remaining
in skillet Mix onion with the parsley and
fold into eggplant.
4. Heat remaining 3 tablespoons butter in
the skillet. Add cracker crumbs and toss to
coat crumbs. Blend with eggplant mixture.
Stir in V4 cup of the almonds.
5. Combine eggs and milk and blend into
eggplant mixture. Turn into a greased
baking dish. Top with the cheese and then
the remaining Yi cup almonds.
6. Heat in a 350F oven for 30 min. Remove
from oven. Sprinkle with paprika and gar-
nish with additional chopped parsley, if de-

sired. Return to oven and heat 10 min.
longer. About 8 servings

Lightweight, comfortable now
" trims 4 inches off your

figure, instantly molds tummy,
hips, thighs in u nmooth, unbroken,

l "ulender silhouette" look
without effort oniivt on your part!

WorhPa easiest girdle to put on
All NYLON POWER NET

Zip top down, zip bottom up, roll up
and Klip mi like hosiery. Smooth
power elastic gives us you nit. bend,
stride. Never "rides up'. Never
feels too snugevvn after n big meal;
indented Comfort Control adjusts
to nil positions from tight to loose,
in seconds, without disrobing.
Would longer, holds shape bemuse
you never have to yank it on or
off. Washes beautifully; s

fast. White only. Measure waist,
hip, tummy with off, then
on. See inches vanish!

Money Both Guarantee. C a ao

to prepare: 15 mdj. to bake: 45-- min..
2 12-o- pkgs. frozen blueberries
4 teaspoons lemon juice

H teaspoon ground cinnamon
cup sifted flour

Yl cup sugar
Yi cup butter, softened

1. Thaw blueberries according to directions
on package. Drain one package.
2. Empty undrained package of blueberries
into a 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 sheet 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.
4. Bake at 375F 45 to 50 min., or until top
is lightly browned and blueberry mixture is
bubbly. Serve hot with sweetened whipped
cream. About 6 servings

Note: Blueberry mixture will not com-

pletely fill baking dish, thus allowing room
for bubbling of mixture.
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