Shrinks Hemorrhoids
< New Way
Without Surgery

STOPS ITCH — RELIEVES PAIN

Forthe first time sci
s new healing subs
astonishing ability to shrink hein-
orrhoids and to relieve pain—with-
out surgery,

In ense uftor enso, while gently
relieving  pain, nctual reduction
(shrinkage) took place,

Most amazing of all—-results were
w0 thorough that suervrs made
astonishing statements like " Piles
hitd & censed to be n problem!"

The secret is a new healing sub-
stunce (Bio-Dyne®) —discovery of
a world-famous resesrch institute,

This substance is now availubie
in suppiwitory or aintment form
under the name Preparation H*,
Ask for it ut all drug counters,

o has found

nce with the

VIOBIN
Wheat Germ 01l

HELPS HEART ACTION
GIVES MORE STRENGTH
* STAMINA - VIGOR -

PROVED 10 years-600 persons
University Experiments

REFUSE SUBSTITUTES —
only VioBin Oil PROVED helpful.

Send NOW for FREE book 15

PROMETOL B 1o | vigor factor

concentrate Violin Oil. Same

benefith — NO lat calerie.

VIOBIN
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TO PREPARE

Co0kb00K o rom sase 16

New Moon Yeast Rolis

CoMvINIENCE @ rOOB RICIP

35 MIN./TO BAKE: 15 MIN.

(allow 1 hr. for risingi

pke. active dry yeast

4y cup warm water, 105°F to 115°F
cups biscuit mix

tablespoons sugar

CRE

tablespoons butter, softened

oz, (about '3 cup) almond paste,
siey
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1. Dissolve yeust in warm wuter in a
lurge bowl. Add biscuit mix, sugar,
and egg; beat vigorously until well
mixed. Turn onto a lightly floured
surfuce and knead until smooth
(ubout 20 times).

2. Roll dough into a 10-in. square and
spread softeped butter over one-half
of the dough. Fold unbuttered half
over buttered portion; press edges to
senl. Roll dough into a 12-in, circle
and distribute almond paste evenly
over surface. Cut dough into 16
wedge-shaped pieces. Roll up each

wedge beginning at wide end.

3. Pluce rolls on greased baking
sheets with points underneath; curve
into crescents. Cover with waxed pa-
per and a towel; let rise in o warm
nlace (about 80°F) for 1 hr.

4, Bake ut 375°F aubout 15 min., or
until golden brown. If desired, brush
with melted butter. 16 rolls

Purple Plum Crunch

TO PREPARE: 30 MIN.

TO BAKE: 40-45 MIN.

cups pitted, quartered fresh purple
plums

cup firmly packed brown sugar

tablespoons flour

teaspoon ground cinnamon

cup flour

cup sugar

teaspoon baking powder
teaspoon salt

teaspoon ground mace

egg, well beaten

Ly cup butter, melted and cooled

1. Put plums into an ungreased, shal-
low 2-qt. baking dish or casserole.
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2. Sprinkle plums with a mixture of
the next three ingredients; mix gen-
tly with a fork.
3. To prepure 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 475°F 40 to 45 min,, or
until topping is lightly browned.
Serve warm with a bowl of billowy
whipped cream, if desired.

N Eervings

Relish Kabob Fancies

On eight 4-in. thin skewers, thread,
in order: a carrot curl, & chunk of
honeydew melon, o radish tulip, &
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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Let's Draw a Dachshund

By Ann Dacidaw
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From a wiener long and round,
Lot us miake o little hound,

Some lines so shurp that they
could prick,
Might almost be o toasting stick.

Continued in another case,
They form a tail and dogpy fuce.
Al

i

Bounding low, he romps and rocks,
Every inch a weenie dox.

113 Family Weekly, October 7, 1982

Statue Ball 0y Bill Burton

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

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

Dodge It! By Albert L

This is a game to be plaved at a
back-yard fun fair or in o large ree-
reation foom which has o waterproof
loor. The props are an old canvis or
blanket with three head-size holes eut
in it and stretehed on o head-high rope
between two polés; an orunge crate or
inverted wastebasket for a stand; and
n washbasin holding
sponge.

Three “dodgers™ take their positions
behind the canvas with their heads in
the holes,

clewr water und u

nnd 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 plavers and spectators,

and especiadly if the dodgers are natu-
ral eut-ups.
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Can You Fix It?7
Here was a perfect magic square.

Every column and eévery 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! Riddle!

1. Where can you find every word that
vou said yesterday written down?

2. What kind of table hasn't a leg to
stand on?

Answers:
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