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No Twitted Una, No Tangle,
No Sock-lat- . , . EvtrlPeriodic Pain

Even
dmlll The Cameron fmttutrtutl Uiitrtss. Now
she iust takes Miixjl TAMCO

Reel

and goes her way in comfort because
Midol tablets contain:

An exclusive, anti spasmodic that
Stops Champing . . .

Medically-approve- ingredients
that Rilibvi Headache and Back-ach- b

. . . Calm Jumpy Nbrvbs . . ,
AspecUl.mood-bfiBhieninjr- , med-

ication that Chases "Blues.
"WHAT WOMEN WANT TO KNOW"

PlHf Frank, rmvmaUaQ 32 pop book,
plaint womraSood'i MOtl ccmnpkm. phyifeol
problems. Writtm by o phyifctan. Writ
Dpl. 3S. Bom 280, N.w York 10, N.Y, ISwM

Minted Cantaloupe Balls.
1 Urge ripe cantaloupe

Vt cup sugar
1 Vt tcaspooaa cornstarch

Few grains salt
y, tup water
12 mint leaves

1 tablespoon hotter or margarine
2 drops green food coloring

Mint sprigs .

1. Using a melon-ba- ll cutter, cut out balls
(about 3 cups) from cantaloupe; cover and
chill thoroughly.
2. Mix sugar, cornstarch, and salt together
in a saucepan. Blend in the water. Stir in
mint leaves and bruise by pressing with
back of a spoon. Stirring constantly, bring
rapidly to boiling and cook until mixture is
transparent and slightly thickened.
3. Remove from heat; cool slightly and
strain. Mix in butter or margarine and
then food coloring. Chill.
4. To serve, turn chilled melon balls into a
chilled serving bowl and pour sauce over
them. Garnish bowl with, sprigs of mint

' About 6 servings

For rugged durability and trouble-fre- e

operation, we don't think this
unique Reel can be beaten at any
price. You are always caattng from
a "full" spool. Plastic window in reel
housing lets you see how much line is
left... important when fish make long
run. Stationary spool absolutely will
not twist monofilament lino, lnatant
pushbutton, dependable release and
pick-u- $19.95 postpaid, guaranteed.
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3. Meanwhileblend next three ingredients
together; set aside. ;
4. Cream butter or margarine and lemon
peel together. Add 94 cup sugar gradually,
creaming until fluffy after each addition.
Add eggs in thirds, beating well after
each addition. Blend in sour cream.
5. Blend in reserved mixture of dry ingre-
dients, beating until smooth. Stir softened
yeast and add, mixing well. Beat in enough
of the remaining flour to make a soft
dough; Turn dough onto a lightly floured
surface and allow to rest 5 to 10 min.
6. Knead dough until smooth and elastic,
5 to 8 min. Form into a smooth ball and
put into a lightly greased deep bowl. Turn
dough to bring greased surface to top.
Cover with waxed paper and a towel and
let stand in a warm place, about 80 F, un-

til dough is doubled, about 2 hrs.
7. Punch down dough with list; pull edges
in to center and turn dough completely
over in bowl. Cover and let rise again un-

til nearly doubled.
8. Again punch down dough and turn out
onto a lightly floured surface. Allow to rest
5 to 10 min.
9. Meanwhile, mix the remaining ingredi-
ents together.
10. Divide dough into halves; roll each
half into a rectangle 20x9 in. Brush with
melted butter or margarine. Spread one-ha- lf

of the pineapple mixture evenly over
each surface. Starting with the long side
of dough, roll up and press long edges to
seal. Flatten rolls slightly.
11. Cut lengthwise through center, divid-

ing rolls into two 20-i-n. strips. Starting
at the center of a lightly greased baking
sheet, loosely coil one strip into a spiral,
keeping cut edge up. Join second strip to
first and continue coiling the dough to
make a n. round coffee cake. Using a
second baking sheet, repeat for second
coffee cake.
12. Cover each with waxed paper and a
towel and let rise until doubled in bulk,
about 30 min.
13. Bake at 350F about 30 min., or until
lightly browned. Remove to cooling racks
and while still warm, drizzle with Confec-
tioners' Sugar Icing. Two coffee cakes

Confectioners' Sugar Icing Blend Vt

cup confectioners' sugar, 1 tablespoon
milk, and teaspoon vanilla extract to-

gether thoroughly.

Help-Yourse- lf Fresh Fruit Bar Line
up small serving dishes filled with chilled
Minted Cantaloupe Balls, fresh berries,
and other fresh f ruita in season. Allow

guests to help themselves to any one or a
combination of the fruits.

Cameron TAMCO Spinning Real
These reeli are built like a camera with

pirn and part. Instead of
a wire bail to fool with, the pick-u- p

arm ia inside the reel . . . out of tho
way. Pick-u- p of the line on retrieve ia

positive every time. For more fun
Ashing, $22.96 postpaid, guaranteed.

SPINNING and LIGHT CASTING

o..d r....d spqons
MEDICATED OINTMENT RELIEVES

INTENSE ITCHING
Modern medicated relief from Itch
caused by acute dry skin, rash, psori-
asis, eczema, and Insect bites. Soothing
emollients plus sulphur compounds and

properties help heal skin,
help prevent secondary Infections. ,

Pineapple Spiral De Luxe
2 pkgs. active dry yeast

Vt cup warm water, 110'F to 115F
(Or if using compressed yeast, soften
2 cakes in Vt cup lukewarm water,
80F to 85F.)

1 cup dairy sour cream
1 cup flour
2 teaspoons salt -

teaspoon baking soda
cup butter or margarine

1 tablespoon grated lemon peel
Vt cup sugar
3 eggs, well beaten

iVt to 4 cups flour
1 i. can crushed pineapple,

drained (2 cups)
Vt cup firmly packed brown sugar

1 cup coarsely chopped walnuts
cup semisweet chocolate pieces

1. Soften yeast in warm water; let stand
10 to 15 min.
2. Heat sour cream in top of double boiler
over simmering water until edges become

slightly yellow. Cool slightly. (Separation
of cream will not affect quality of product.)
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SAVINGS BONDS

These unique, practical fish-

ing lures are GENUINE 24 K.
GOLD plated . . . even the
hooks and rings. Built-i- n

"wounded minnow" action ir-

resistible to all game fish. Cor-

rosion resistant rich looking
they'll dress up your tackle

box like a jewel box! 15-da- y

Money Back Guarantee. A

grand gift, a great buy at a
low 3 for $1.00 postpaid.
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When simple hemorrhoids cause Snay
and embarrain itch, use DeWitt s
ManZan now even more effective
with AUantoin, a special healing agent
ManZan also contains benzocainc to
ease pain, and a vasoconstrictor to help
reduce swelling, ror sooining acuon

It check M.r Oreer farndfattpaliiaiive relief, try . . .

Jf vfclck pl.n H)f aettpeleiManZon
JOINTMINT 0 SUPPOSITOMICS
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BREAKFAST, BRUNCH, AND MORNING COFFEE
arise, SlMiyktatst
tW o cookbook with on orroy of recipw-fr- om braakfoit braodi ond ggt In the grand
wmr to gay tenringi of poultry, nth, and braakfoit nah.

YOUS FOk ONLY SOf BACH fOSTMIO

TO: MMHY WEiKlV tOOKI, 151 N. Michigan Am, CMcaga I, IN.

EndoMd find for which plooie tend mo pottpoid coplet of "traokfott, trunch,

and Morning ConW SO oath. (SotltfocHon gvarorrteed or mono? refunded.)

kN of ) Q.M find lam $1.00
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New Many Wear
FALSE TEETH

With Little Worry
Bat, talk, laugh or sneer without

fearof Insecure false teeth dropping,
lipping or wobbling. FASTEETH

holds plate firmer and more com-

fortably Thin pleasant powder baa no
gummy, gooey, paaty taste or feeling.
Doesn t cause nausea. It'a alkaline
(non --acid ) . Checks "plate odor"
(denture breath ) . Oet FASTEETH at
drug counters tv anywhere.
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