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This dessert bar features Fresh Blucherry Pie, Blueberries in Meringue

Shells, and Blueberry-Orange Parfaits—[or light or hearty appetites.

Blueberry Desserts

Family Waekly Cookbook ® MELANIE DE PROFT, rood Editor

Blueberry-Orange Parfaits

TO PREPARE: 15 MIN.
TO COOK: AHOUT 10 MIN.

Blueberries in Meringue Shells

Prepare individual meringue shells ae-
cording to your favorite recipe. Fill with

FOREST FIRES
<55 AND YOU!
=

Did you ever wonder about
forest fires and why Smokey
Bear tries to keep them down?
SMOKEY says that every for-
est fire costs too much. Just
putting out last year’s fires cost
more than $100,000,000, and it
came right out of your pocket.

What else did you lose?

You lost timber, millions of
feet of it—timber that won't be
there when you want to build
your new home or put up a
summer cabin.

You lost birds, animals, and
fish, that add so much to your
outings.

You lost priceless scenery, and
recreation areas that are needed
now more than ever,

Worst of all, you lost soil and
water—the lifeblood of our
land, Burn off the cover of a
watershed, and the sure result
is soil erosion, and destructive
runofl’ of water, flooding our
towns, silting our reservoirs.
Water—most precious of all
resources—wasted through
carelessness!

There's much at stake. So,
please, be extra careful with
fire in 1962!

PAZO

lats you
be activess

in comfort

Research finds new
fast way to
shrink hemorrhoids
without surgery

Recenl research  reveals fost new
way o shrink hemorrhold tssues,
stop pain and itching—all without
surgery. Ii's a combination of air
modorn medications in one complete
formula: The Paro Formula 3

NEW, RELIABLE RELIEF. Pazo s the
enly lending formula with these six
active ingredients to shrink and
soothe hemorrhold tissues. Researct
shows this new combination brings
symplomatic reliel even o Jong-lime
pile sufferors

CLINICALLY TESTED BY DOCTORS:
Puro actually proves (o do more than
ust shrink hemorrhoids. It also re-
ieves P.'Iil\ and  itehing prumvlh‘.
fights Infection, promotes healing,
and lubricates membranes

AVAILABLE MOW In stainless olnt-
ment and suppositories, Ask for

T

DOES GOING to church really offer

2 tablespoons cornstarch fresh blueberries and top with a dollop something you can find nowhere
1 cup sugar of thick sour cream and a sprinkling of else? It must! Millions of intelli-
':! to Y3 teanpoon salt brown sugar, gene people seldom miss a Sunday.
: :::: ol:::ll:n Juice How come, then, millions of others
i, teaspoon grated lemon peel hetee ot
%1 teaspoon vanilla extract Fresh Blueberry Pie
2 cups fresh blueberries, sorted and

Viad TO PREPARE: 25 MIN, TO BAKE: 40-45 MIN, CHURCH? WHAT'S IN IT FOR ME?
2 tablespoons sugar Pastry for an 8-in. lattice-top pie

(your favorite recipe or a prepared

I. Mix first three ingredients together in
mix)

u double-boiler top. Add a small amount For centuries people have found

o 5 4 cups fresh blueberri
of the orange juice and h!end_ .“““' M lc::paoun k-mo:l l;::ﬁ the church a source of tremendous
smooth, Stir in remaining orange juice, 34 cup sugar strength. Here, as. nowhere else,
2. Bring mixture to boiling over direct Y cup flour shoy've fouad i closefiont ‘cg ool

Vi teaspoon ground cinnamon that has carried them through ex-

heat and cook, stirring constantly, 8 to

5 min. R o h Y teaspoon ground nutmeg treme trials and peril. They've
2.Win. Temove IroM heks % teaspoon salt found real purpose to life and
1. Immediately blend about 3 tablespoons : IE;?Mnn grated lemon peel ourage o, meet. thelr prohlems.
of the hot mixture into the beaten eggs; 2 tablespoons butter or margarine

= - Yet many live a lifetime without
1. Prepare pastry. Line pie pan; cut re-

stir egg mixture into the orange juice
mixture,

{. Set over simmering water and cook 3
to 5 min., or until thickened, stirring con-
stantly. Remove from water and cool. Stir
in lemon peel and vanilla extract. Chill.
5. Meanwhile, sprinkle the 2 tablespoons
sugar over blueberries and allow to stand
it least 30 min.

6. Spoon alternate layers of orange mix-
ture and blueberries into parfait glasses,
beginning with a layer of orange mix-
ture and ending with blueberries. Top

maining pastry into strips and set aside.
2. Sort, rinse, and thoroughly drain the
blueberries.

3. Sprinkle lemon juice over the berries;
toss gently with a mixture of the next six
ingredients.

4. Turn berry mixture into the pastry
shell, heaping slightly at center. Dot with
butter. Top with pastry strips to form a
lattice design. Flute the edge.

5. Bake at 450°F 10 min.; reduce heat to
350°F and bake 30 to 35 min. longer, or

this very real help...simply be-
cause they don't know how 1o
start finding .

It's worth inding! Convince your-
self. Take the first step NOw by send-
ing for this free 40-page booklet:
“CHURCH? WHAT'S IN IT FOR ME?"

WHY NOT FIND OUT FOR YOURSELF?

LUTHERAN LAYMEN'S LEAGUE, Dept, 1
2185 Hamptaon Avenue, St. Louis 10, Misaouri

Plpase 1end—in & plain envelope. without caal or
obkgation—a copy of the booklet, CHURCH? WHAT'S

! buke IN 1T FOR ME?
with sweetened whipped cream. until crust is light golden brown. NAME
» . " T > ‘
About & servings One 8-in. pie ADDRESS
i cITy STATE
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