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Does HEARING LOSS rob you of

~i Togetherness with

sent in plain wrapper, Address;
Co., 2900 W. J6th St., Chicngo

Discover how you may now hear clearly with this amazing new
electronic capsule, Look at diagram above. Sce how naturally cap-
sule fits in car—slips in and out as easily as snapping your fingers!
NO cords, NO wires, NO plastic tubes.

Discover how it may help you stay actively happy in family, social,
church and community life. Write today for descriptive FREE book,

Family and Friends?

Dept. 4394, Beltone Hearing Aid
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AIR-PILLO

INSOLES
Give luxuriovs
Walking Ease
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Dewl"’s Pills

NAILS
SPUT?

DRINK ,
KNOX!

Live a

“regular life”
without laxatives

Now, stop fighting constipation with
Iaxatives or “bulks” that work
unnaturslly, uncomfortubly! Stay
“regulnr’” with Reoutorit. It's not
a laxative, yet helps restore regularity
o no laxative can, REGUTOL tab-
lets simply make the moisture in
your colon keep waste goff for vaay,

normal elimination i
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DON'T TAKE A CHANCE—
TAKE YOUR POLIO SHOTS

Once a day, just stir an enve
lope of Knoxinto juice, bowlion

o water—anddrink. Published
maoedical research shows 7 out
of 10 women reslore breaking,
tirittle nails to natural strength
i 60 to Y90 days. Only Knox an
envelopescanmake thisclam.
Start your Knox Drink habit
with tomortow s hreaklost [uce!

PHYSICIANS:
regnts of all
published
mmncal studies
on request

|

AMNUY GELATIME, N
JOVINETOWN, WY

pHEE T T T S R e T T T R H T

HHEHEEEE RN VL EHE R R A LY

Cookbook

(Comtinued jrom page 10)

Lemon Chiffon Cake

TO PREFARE: 25 MIN.

TO BAKE: ABOUT 1 HR, 10 MIN,
cups sifted cake flour
cup sugar
tahlespoon baking powder
teaspoon salt
cup cooking oil
gk yolks
cup cold waler
tenspoon grated lemon peel
tablespoon lemon juice
egk whites
teaspoon cream of {artar
cup sugar
| ‘-ufl first four ingredients together into
a bowl, Make u well in the center of the
dry ingredients und add the next five
ingredients. Beat until smooth; set aside.
2. Beut the egg whites until frothy; beat
in the ¢ream of tartar. Add the %4 cup
sugnr gradually, beating well after each
addition, Beat until peaks are rounded.
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A4, Slowly pour egg volk mixture over en-
tire saurfuce of mevingue, Carefully fold
together until just blended. Gently pour
batter into an ungreased 10-in. tubed
pan, rotating pan us you pour in batter,
4. Buke at 326°F 55 min.; incrense heat

150" F und bake for 10 to 15 min., or

until top of cake springs back when
touched lightly.
5 Immediately invert pan on cooling

rack; ullow coke to cool completely. When
cake is cooled, cut around tube with par-
ing knife to loosen cuke. Loosen sides
with spatula and gently remove cake
from pun.

6. Frost cnke with butter frosting tinted
to harmonize with your color stheme or
serve unfrosted cake with assorted des-
=erl sances, Omne 10-inch tubed cake

Luscious Butterscotch Sauce
TO PREPARE AND COOK : ABOUT 15 MIN,

1 cup firmly packed light brown sugar

L5 cup butter

Ly cup cream

Few graing salt
I. Combine all ingredients in a small
heavy saucepan; stir over low heat until
Augar is dissolved.

Increase heat to medium and bring
mixture to boiling, stivripg oceasionally.
Boil 5 min. without stirring. Serve warm.

Abont 1%y enps sauce
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Elegant Chocolate Sauce
TO PREPARE AND COOK: 25 MIN.

1 cup sugar

1 cup hot water

Yy cup light corn sirup

3 sq. (3 oz.) unsweetened chocolate, cut

into small pieces
1 cup undiluted evaporated milk
11 teaspoons vanilla extract
Few grains salt

1. Combine sugar, water, and corn sirup
in & heavy saucepan. Set over low heat
and stir until sugar is dissolved.
2, Set candy thermometer in place and
continue cooking, without stirring, to
236°F (soft ball stuge—Tforms a soft ball
in very cold water and flattens when taken
from water). During cooking, wash down
crystals from sides of pan with pastry
brush dipped in water.
4. Remove from heat; add chocolate and
stir until melted. Add milk gradually, stir-
ring constantly. Blend in extract and sult.
Serve hot or cold. 25 ecups saurce

Peach Sauce
TO PREPARE AND COOK: 15 MIN.

1-1b., 13-0z. can peach slices, drained
(reserve !y ecup sirup) and erushed

cup Kugar

tablespoon cornstarch

4 teaspoon salt

13 cup orange juice

tablespoon lemon juice

tablespoon lime juice

teaspoon vanilla extract

1. Mix sugar, cornstarch, and salt to-

gether in o saucepan, Blend in reserved

sirup and fruit juices. Stir in peaches.

2, Bring to boiling and simmer 5 min.,

stirring constantly. Blend in extract; cool,

Abont 295 cups sance

Lime Ice
15 MIN. TO FREEZE: 3-4 HRS.

-

TO PREPARE:

cup cold waler

teaspoons unflavored gelatin
cups very hot water

cups sugar

cup lime juice

teaspoons grated lemon peel
tablespoons lemon juice
Green food coloring
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1. Sprinkle gelutin evenly over cold wa-
ter; let stand about 5 min. to soften.

2. Add the very hot water and stir until
gelatin is completely dissolved, Add su-
gar and stir until dissolved.

3. Blend in next three ingredients and
enough food coloring to tint as desired.
4. Freeze until firm, 3 to 4 hrs.,
several times.

stirring
1 qt. ice

Appetiters and canopes—entre
saladh—boked, wufled,

Culinary Art Institute recipes in

. custards,
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If You Serve Eggs Only at Breakfast, Look!

and wuffiér—omelets ond pancoher—
ond creamed eggi—rich beveroger—you'll find oll these

300 WAYS TO SERVE EGGS
YOURS FOR ONLY 30¢ EACH POSTPAID

far which pleaie send me postpaid

City Zonw
Frint s Write Legibly

To: FAMILY WEEKLY BOOKS, 153 M. Michigan Ave., Chicage 1, HI.

copims of “300 Ways lo Serve

Eguy @ 30¢ each (Ne stomps or COD. ordens, pleove; satifoction guaranteed or money refunded.)
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