Are you using
the most modern
way to relieve
hemorrhoids ?

You can be sure—with The PAZO
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DESIGNED, ENGINEERED AND
MANUFACTURED IN CANADA
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Use the most modern to soothe
and shrink hemorrhold with-
out surgery... PAZO suppositories,

TAMCO Spinning Reel
These recls are bulllll.k-nuluml‘;il:
self-locki and parta, Instea

”l’ mm with, the pick-up
arm is inside the reel . . . out of the
way. Pick-up of the line on retriave is
positive every time, For more fum
fishing. $22.95 postpaid, guaranteed.

REMOVE

WARTS!

Disssives Commen
Warts Away ‘e
Witheat e\
Catting of Burving o)
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tion, spreading. Now, science
developed an amazing compound
that penctrates into warts, destroys
their cells, actually melts warts uway
without culting or burning.

Its name is Compound W'®. Pain-
lesz, coloriess Compound W used as
direcied removes common Wwarts
safely, effectively, leaves no ugly

Camaten Preduch Co.. Div. P528
S07 Manhall Beod
Hesthbroak, |llinais
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Cookbook

(Continued from page 10)

Tri-Layered Vegetable Salad

1 3-ox, pkg. lemon-flavored gelatin
V; cup boiling water
1 12-0x. can cocktail vegetable juices
1 G-ox pkg. lemon-Bavored gelatin
2 cups boiling water
1 cup cold water
| 8-oz. pkg. cream cheese, softened
¥ teaspoon salt
2 tablespoons minced greem onion
including top
1; cap finely chopped cucumber
2 10-ox. pkgs. frozen broccoli apears,
cooked, drained, cooled, and cut in
I-in. pieces
2 tablespoons butter or margarine,
melted
2 tablespoons lemon juice

1. Dissolve gelatin from 3-oz. pkg. in %
cup boiling water. Stir in vegetable juices.
Pour into an oiled 3-qt. ring mold. Chill
(see note 4).

2. Dissolve gelatin from 6-oz. pkg. in 2
cups boiling water. Stir in cold water, Di-
vide into two equal portions,

3. Chill one portion of gelatin (see note 3).
4. Meanwhile, mix salt, onion, and cucum-
ber into cream cheese in a large bowl,
Gradually add the thickened lemon gelatin,
beating until blended. Chill (see note 3),
5. Spoon into mold over first layer and
chill (see note 4); chill remaining portion
of lemon gelatin until slightly thickened.

6. Meanwhile, mix butter and lemon juice
together and toss with broceoli pieces,

7. Fold broccoli into thickened lemon gela-
tin. Spoon into mold over cheese layer.
Chill until firm, about 4 hrs.

8. Unmold; garnish. About 12 servings

Green 'n’ Gold Salad

1 3-0u. pky. lime-flavored gelatin
1 cup boiling water
1 cup cold water
1 cup dairy sour cream
1 3-0n. pkg. lemon-flavored gelatin
1 cup boiling water
1 1-1b, 4};-02. can (2V; cupa)
crushed pineapple
1 leaspoon celery seed
1. Dissolve lime-flavored gelatin in 1 cup

boiling water. Stir in cold water. Add sour
cream and beat with rotary beater until
smooth. Pour into an oiled 1%4-qt. mold.
Chill (see note 4).

2. Meanwhile, dissolve lemon-flavored gel-
atin in 1 cup boiling water, Stir in the con-
tents of can of crushed pineapple and the
celery seed. Chill (see note 3).

3. Spoon into mold over first layer. Chill 8
hrs. or overnight.

4. Unmold; garnish. About 8 servings

Cucumber-Salmon Ring

3-0z. pkg. lime-flavored gelatin

teaspoon seasoned nalt

cp boiling water

cup cold water

tablespoons lemon juice

cup grated pared cucumber

cup cold water

tablespoon (1 env.) unflavored gelatin

cup mayonnaise

teaspoon seanoned salt

tablespoons cider vinegar

1-1b. can salmon, drained and
flaked (remove any bony tissue)

cup chopped celery

cup chopped sweet pickle
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1. Dissolve lime-flavored gelatin with %
teaspoon seasoned salt in boiling water.
Stir in 1 cup cold water and the lemon
juice. Chill (see note 3).

2, Stir grated cucumber into thickened
gelatin, Turn into an oiled 1%-qt. ring
mold. Chill (see note 4).

3. Meanwhile, soften unflavored gelatin in
14 cup cold water; set over low heat and
stir until gelatin is completely dissolved.
Blend with a mixture of the mayonnaise,
1 teaspoon seasoned salt, and vinegar. Mix
in salmon, celery, and pickle,

4. Spoon salmon mixture into mold over
first layer. Chill until firm, about 2 hrs.

5. Unmold; garnish. About 8 servings

“Well, he’s finally doing it, Mother, but he isn't erazy about it,"

12 Family Weekly, June 13, 198




