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New Moon Yeast Rolls

CONVINIINCI rooo eicipf

wedge beginning at wide end.
3. Place rolls on greased baking
sheets with points underneath; curve
into crescents. Cover with waxed pa-

per and a towel; let rise in a warm
olace (about 80F) for 1 hr.
4. Bake at 375F about 15 min., or
until golden brown. If desired, brush
with melted butter. 16 rolls

Shrinks Hemorrhoids j

New Way
Without Surgery j

STOPS VES PAIN

For the first time science has found i

a new healing substance with the
astonishing ability to shrink he.n--
orrhoids and to relieve pain with- -

out surgery.
In case after case, while gently

relieving pain, actual reduction j

(shrinkage) took place. :

Most amazing of allresults were j

so thorough that sufferers made j

astonishing statements like "Files ;

hife ceased to be a problem!"
The secret is a new healing sub-- j

stance ( discovery of
a world-famo- research institute, i

This substance is now available I

in suppository or ointment form
under the name Preparation . ;

Ask for it at all drug counters.

2. Sprinkle plums with a mixture of
the next three ingredients; mix gen-

tly with a fork.
3. To prepare topping, blend the 1

cup flour and next four ingredients
together. Add to the beaten egg and
stir with a fork until mixture is

crumbly. Spoon evenly over plums in

baking dish. Pour the melted butter
evenly over the topping.
4. Bake at 375F 40 to 45 min., or
until topping is lightly browned.
Serve warm with a bowl of billowy
whipped cream, if desired.

S servings

TO I'KKPARE: 35 M1N.TO BAKE: 15 MIN.

(allow 1 hr. for rising)
1 pkg. active dry yeast

'A cup warm water, 105F to 115F
3 cups biscuit mix
2 tablespoons sugar
1 egg
2 tablespoons butter, softened
4 oz. (about Yi cup) almond paste,

sieved
1. Dissolve yeast in warm water in a
large bowl. Add biscuit mix, sugar,
and egg; beat vigorously until well
mixed. Turn onto a lightly floured
surface and knead until smooth
(about 20 times).
2. Roll dough into a 10-i- square and
spread softened butter over one-ha- lf

of the dough. Fold unbuttered half
over buttered portion; press edges to
seal. Roll dough into a 12-i- circle
and distribute almond paste evenly
over surface. Cut dough into 16
wedge-shape- d pieces. Roll up each

Purple Plum Crunch
TO prepare: 30 MIN.

TO BAKE: 40-4- 5 MIN.

5 cups pitted, quartered fresh purple
plums

Vt cup firmly packed brown sugar
3 tablespoons flour

Yi teaspoon ground cinnamon
1 cup flour
1 cup sugar
1 teaspoon baking powder

'A teaspoon salt
Yi teaspoon ground mace

1 egg, well beaten
Yi cup butter, melted and cooled

1. Put plums into an ungreased, shal-
low t. baking dish or casserole.

Relish Kabob Fancies
On eight n. thin skewers, thread,
in order: a carrot curl, a chunk of
honeydew melon, a radish tulip, a

piece of scored cucumber (thick slice,
cut in thirds), a pitted ripe olive
half, and another cucumber piece.
Arrange kabobs in a long narrow
dish lined with galax or grape leaves.
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faMiracle Cushion
Holds FalseTeeth

Let's Draw a Dachshund
By Ann Davidow

From a wiener long and round,
I.i'l us make a little hound.

MAGIC SQUARE
By John Gee
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Some lines so sharp that they
could prick,

Might almost be a toasting stick.
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Statue Ball Bu Bill Barton

The players stand in a circle with
an equal distance between them. Throw
a ball fast from one player to another.
The player who misses freezes in the
position he was in when he dropped the
ball. All players who freeze must stay
perfectly still till the last player throws
the ball into the air and catches it 10
times.

Yes, the one who moves has to pay
a forfeit.

Dodge Itl By Albert Lee

This is a game to be played at a
back-yar- d fun fair or in a large rec-

reation room which has a waterproof
floor. The props are an old canvas or
blanket with three head-siz- e holes cut
in it and stretched on a head-hig- h rope
between two pole's ; an orange crate or
inverted wastebasket for a stand; and
a washbasin holding clear water and a
sponge.

Three "dodgers" take their positions
behind the canvas with their heads in
the holes, and the customer, who has
three tries and stands eight or ten feet
from the canvas, tries to hit one of the
faces with a wet sponge. Lots of fun
for both the players and spectators,
and especially if the dodgers are natu-
ral cui-ups- .

CHRISTMAS SPECIAL!!

iAIY-- FIRST

SHOES

IN SOLID METAL

Continued in another case.
They form a tail and doggy face.

Can You Fix It?
Here was a perfect magic square.

Every column and every row added up
to 111. Even the diagonals added up to
111. Then nine numbers wandered off!
Please put the nine numbers back
where they belong. Thank you!

Riddle! Riddlel
1. Where can you find every word that
you said yesterday written down?
2. What kind of table hasn't a leg to
stand on?
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Bounding low, he romps and rocks,
Every inch a weenie dox.

oo.

Family Wrrkly. Octotwr 7, 19CI


