Minted Cantaloupe Balls

1 large ripe cantaloupe
¥ cup sugar
1Y; teaspooms cornstarch
Few grains salt
¥ cup waler
12 mint leavea
1 tablespoon butter or margarine
2 drops green food coloring
Mint sprigs
1. Using a melon-ball cutter, cut out balls
(about 8 cups) from cantaloupe; cover and
chill thoroughly.

2. Mix sugar, cornstarch, and salt toget.her
in a saucepan. Blend in the water. Stir in
mint leaves and bruise by preasing 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

Help-Yourself Fresh Fruit Bar—Line
up small serving dishes filled with chilled
Minted Cantaloupe Balls, fresh berries,
and other fresh fruits in season. Allow
guests to help themselves to any one or a
combination of the fruita,

Pineapple Spiral De Luxe

2 pkge. active dry yeast
Vy cup warm water, 110°F to 115°F
(Or if using compressed yeast, soften
2 caken in Vi cup lukewarm waler,
80*F to B5°F.)
cup dairy sour cream
eup fBour
teaspoons salt
teaspoon baking moda
cup butter or margarine
tablespoon grated lemon peel
cup sugar
eggn, well beaten
to 4 cupa flour
1-1b., 14-03. can crushed pineapple,
drained (2 cups)
Vs eup firmly packed brown sugar
1 cup coarsely chopped walnuts
3, ecup semikwee!l chocolate pieces

1. Soften yeast in warm water; let stand
10 to 16 min,

2. Heat sour cream in top of double boiler
over simmering water until edges become
alightly yellow. Cool slightly. (Separation
of cream will not affect quality of product.)
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3. Meanwhile, blend next three ingredients
together; set aside.

4. Cream butter or margarine and lemon
peel together. Add %; 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 amooth. 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,
6 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 fist; 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 & lightly floured surface. Allow to rest
5 to 10 min.

9. Meanwhile, mix the remaining ingredi-
entsa together.

10, Divide dough into halves; roll each
half into a rectangle 20x9 in, Brush with
melted butter or margarine. Spread one-
half 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-in, 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
firat and continue coiling the dough to
make a 9-in. 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 80 min,

13, Bake at 360°F 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 %
cup confectioners’ sugar, 1 tablespoon
milk, and %% teaspoon vanilla extract to-
gether thoroughly.

BREAKFAST, BRUNCH, AND MORNING COFFEE
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SPINNING = SPIN-CASTING
Fishing Reels

DESIGNED, ENGINEERED AND
MANUFACTURED IN CANADA

No Twitted Line, No Tangle,
No Bock-lavh , , , Everl

The Cameron

TAMCO

Spin.carting
Reel

For rugged durmbility and trouble-

free operation, we don’t think this
unique Reel can be boaten at any
price. You are always casting from
a “full” spool. Plastic window in reel
housing leta you see how much line is
left...important when fish maks long
runs. Stationary spool absolutely will
not twist mumﬁlamenl line. Instant

ton, d I and
plr.'k up. $19.06 postpaid, puarintesd

Cameoron TAMCO Spinning Reel
T'hesn reels are bullt like n camern with
self-locking pins and parts, Instoad of
a wire bail to fool with, the pick-up
arm s inside the reel . . . out of the
way. Pick-up of the lino on retrieve in
gmtivu avery Ume. I-‘nr more I'un
$22.96 postpaid, g

MEDICATED OINTMENT RELIEVES

INTENSE ITCHING

Modaern medicated relief from iich
caused by acule dry skin, rash, psori-
asis,  eczema, and Inml bites. Soothing

its plus sul do and
anli-microbial nrmmn halp heal shin,
halp prevant secondary infections.

SPINNING and LIGHT CASTING

Gold Plated smus

-t

= 1
These unique, prﬁcticnl fish-

ing lures are GENUINE 24 K.
GOLD plated . . . even the

SAVINGS BONDS

NAL RELIEF ...
When siniple hemorthoids cause a

and embarrassing itch, use DeWitt's
ManZan - now even mofe effective
with Allantoin, & special healing agent.
ManZan alwo contains bentociine lo
case pain, and a vasoconstrictor o help
reduce swelling. For soothing action
and fast palliative relief, try .

OINTMENT OR SUPPOSITORIES

hooks and rings. Built-in
“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-day
Money Back Guarantee, A
grand gift, a great buy at a
low 3 for $1.00 postpaid.
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With Little Worry

Eat, talk, laugh or sneess -'lthour.
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(denture breath) , Get
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