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“YOU INVEST IN YOUR
HAPPINESS ... AND
INFLORIDA'S FABULOUS
FUTURE. .. WHEN YOU
INVEST IN fseics o

CAPE CORAL”
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“Actually more maney has been made in real
estate than in all alher farms of investment
combined. And when yolr investment iy in
highly desirable, impioved land—like & Capa
Caral homente—you combine salety with
growth potantial You have bul to see fhe
many it impievemants, the miles and
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Ihe hisndreds of magrificen! hames —to know
thal an investment in Cape Coral is @ wise
and promising one indeed I
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FASHION CATALOG

Everyihing loryou
who waear hall.wizos!
Shicp by mail fjom
the Hayes Catalog ol
Fashions, sizes 1214
1o 2615, They're all
Froporlien:ized in

Il your hall-size
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You'll enjoy much
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money-saving pricen.
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CORRECT THEM THIS MEDICALLY PROVED
WAY. Just drink one daily envelope of Knox Unfla-
vored Gelatine (115120 graina, about 501 in fruit or
vegetable juice, bouillon or water. Publiahed clinical
stodica—using Knox, and Knox slone—show 7 out of
10 wotmen have success, Mostly within 90 days. Avoid
imitations, Your doctor will tell you

PHYSICIANS: Reprints of all published medical
studies on request
© 1901 Knox Crelatine, Tne., Johtilown, X%
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FROZEN FOODS

(Continued)

Half-Hour Mszal

T0 PREPARE AND cook: 30 MiN.

10-02. pkg. frozen limn beons

Ib, bulk pork sausuge

tablespoons finely chopped onion

cup waler

P ground tmeg

teaspoon marjornm

tablespoon flour

4-0z. can sliced ripe olives, droined

cup thick sour ecream

1. Cook lima beans according to directions

on the package; draln, reserving liquid.

2. Meanwhile, put the sausage into a skil-

let and separate into pieces. Add onion and

water, cover, bring to bolling, and simmer

10 min. Drain off the drippings.

3. Blend the nutmeg and marjoram into

mixture in skillet. Stir in a mixture of the

flour and reserved bean liquid; bring to

boiling and boil 1 to 2 min. longer, stirring

constantly. Mix in the lima beans and olives.

Blend in the sour cream gradually; heat

thoroughly (do not boil). Serve at once.
About 4 servings
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Spinach Amore
TO FREPARE: 25 MIN,

1 100z, pkg. frozen chopped spinach,
thawed and thoroughly drained
egE, benten
cup small-curd cream-siyle cotinge cheese,
drained
eup flour

teaspoon salt

teaspoon black pepper

tablespoons ecoking oil

tablespoons grated onion

tublespoons shredded Parmesan eheese
Fat for deep frying

1. Mix spinach into beaten egg; add cottage
cheese, flour, salt, pepper, cooking oil, on-
ion, and cheese. Blend well.

2. Heat fat to 380°F. Drop spinach mixture
by tablespoonfuls inte heated fat; fry on
both sides until erispy brown. With a slot-
led spoon, remove from fat to absorbent
paper. Serve at once, About 1% doz.
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Fish Stick Special
TO PREPARE: 20 MIN, TO HEAT: 15-20 MmN,

1 8-ox. pkg. frozen fish sticks
13 ecup chopped toasted nlmonds

1 cup (about 4 ox.) grated Cheddar cheese

2 nblespoons chopped onion

14 eup milk

14 eup chopped sweet mixed pickles

2 tablespoons buttered dry bread erumbs
1. Arrange fish sticks in a shallow baking
dish. Mix the remaining ingredients except
bread erumbs and spoon over fish. Top with
erumbs,
2. Heat in a 425°F oven 15 to 20 min.

About 4 servings

L[] Family Weekly, January 15, 1961

Creamy Brussels Sprouts Soup
TO PREPARE: ABOUT 10 MIN,

1 10wz. pkg. frozen Brussels sprouts,

thawed and cut in halves

1 cup thick sour cream

44 teaspoon salt

1 teaspoon blsck pepper
13 ecups chicken stock or broth
1. Combine Brussels sprouts, sour cream,
salt, and pepper in blender container.
Blend. Add chicken stock; blend.

2. Heat thoroughly (do not boil) and serve;
if desired, garnish with parsley or water
cress. About 8 servings

Sparkling Fruit Refresher

TO PREPARE: 10 MIN,

1 l6-0e. pkg. frozen whole strawberries,

just thawed
60z, can frogen orange juice concenirale
G0z, can f{rozxen lemonade concentrate
cups cold water
drops red food coloring
12.0z. boutle ginger nle, chilled
pt. orunge sherbet
1, Combine frozen concentrates and water
in a punch bowl; stir until well blended.
Mix in food coloring and ginger ale.
2, Add strawberries (including sirup) to
the punch. Float scoops of sherbet on punch
and serve immediately.
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About 12 servings

Spicy Peach Salad Mold
TO PREPARE; 20 MIN, TO CHILL: 2-3 HRS,
2 12-oz, pkgs, frozen sliced peaches, thawed
and drained (reserve sirup)

1 teaspoon grated lemon peel

5 whaole eloves

2 3-in. cinnamon sticks

1 3.0z pkg. lemon-flavored gelatin

% teaspoon salt

1 7-oz. bottle ginger ale, chilled

1. Lightly oil a 1-gt. mold with salad or

cooking oil (not olive oil): set aside to

drain on absorbent paper.

2. Add enough water to the reserved peach

sirup to make 1% cups liquid, Pour liquid

into a saucepan and add the lemon peel,

cloves, and cinnamon. Bring to boiling, stir-

ring occasionally. Boil 5§ min. Strain con-

tents of saucepan; if necessary, add hot

waler to make 1 cup liquid.

3. Pour hot liquid into gelatin in a bowl.

Stir until gelatin is completely dissolved,

Blend in salt and ginger ale. Chill in re-

frigerator, stirring occasionally, until mix-

ture is slightly thicker than consistency of

thick, unbeaten egg white.

4. Cut peach slices into halves, blend into

gelatin and turn into mold. Chill until firm.

Unmold onto a chilled serving plate,
About 6 servings



