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SPINNING G

Fishing Reels
DESIGNED. ENGINEERED AND

MANUFACTURED IN CANADA

No Twitted liiw. No Tangle.
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Are you using
the most modern

way to relieve

hemorrhoids?
Tea cu be snre-w- ita The PAZO
Far mala la eeavealeal sasssaitory
farm... meet medera way I
shrink hemrrboM tiaaae wltht
surgery. Hara'a why . . .

MODERN IN FORM.
PAZO auppoaitoriaa ara
ideal for today! active
people. Handy to carry in

D pocket or puree, simple to
uae wherever you go.
Stainless, pure-whi- te . . .
no roeaay applicator, no
messy stains.

MODERN IN FORMULA. Some
products claim ingre-dlen- ts

which are expected to do
many jobs. PAZO suppositories,
however, are a scientifically de-

veloped combination of tested in-

gredients . , . each ehoaen for its
ability to do one primary job with

boiling water. Stir in cold water. Add sour
cream and beat with rotary beater until
smooth. Pour into an oiled mold.
ChiU (see note 4).
2. Meanwhile, dissolve lemon-flavor- 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 serving

For rugged durability and trouble-fre- e

operation, we don't think this
unique Reel can be beaten at any
price. You are always casting from
a "full" pool. Plaatic window in reel
housing lets you see how much line is
left. . . important when Ash make long
runs. Stationary spool absolutely will
not twist monofilament line. Instant
pushbutton, dependable release and
pick-u- $19.96 postpaid, guaranteed.
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Tri-Layer- Vegetable Salad
1 i. pkg. lemon-flavore- d gelatin

Vi cup boiling water
1 12-o- can cocktail vegetable juices
1 s. pkg. lemon flavored gelatin
2 cups boiling water
1 cup cold water
J x. pkg. cream cheese, softened

Vi teaspooasalt
2 tablespoons minced green onion

including top
M cop finely chopped cucumber
2 10-o- s. pkga. frosen broccoli spears,

cooked, drained, cooled, and cut in
pieces

2 tablespoons butter or margarine,
melted

2 tablespoons lemon juice

1. Dissolve gelatin from z. pkg. in
cup boiling water. Stir in vegetable juices.
Pour into an oiled 3-- ring mold. Chill
(see note 4).
2. Dissolve gelatin from z. 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 broccoli 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
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Use the most modern way to soothe
and shrink hemorrhoid tissue with-
out surgery... PAZO suppositories.

Cameron TAMCO Spinning Reel
These reels are built like a camera with

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

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

positive every time. For more fun
fishing, g'22.95 postpaid, guaranteed.
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Cucumber-Salmo- n Ring
1 pkg. gelatin

Vi teaspoon seasoned salt
1 ci'p boiling water
1 cup cold water
2 tablespoons lemon juice
1 cup grated pared cucumber

'A cup cold water
1 tablespoon (1 env.) unfavored gelatin
1 cup mayonnaise
1 teaspoon seasoned salt
2 tablespoons cider vinegar
1 can salmon, drained and

flaked (remove any bony tissue)
Vi cup chopped celery
i cup chopped sweet pickle

1. Dissolve lime-flavor- 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 ring
mold. Chill (see note 4).
3. Meanwhile, soften unflavored gelatin in

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
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Green V Gold Salad

1 pkg. gelatin
1 cup boiling water
1 cup cold water
1 cup dairy sour cream
1 s. pkg. lemon-flavore- d gelatin '

1 cup boiling water
1 4 i. can (2ft cups)

crushed pineapple
1 teaspoon celery seed

1. Dissolve lime-flavor- gelatin in 1 cup

BUY U.S.
SAVINGS BONDS

Doctors warn picking or scratching
at warts may cause bleeding, infec-

tion, spreading. Now, science has
developed an amazing compound
that penetrates into warts, destroys
their cells, actually mens warts away
without cutting or burning.

Its name is Compound W. Pain-le-

colorless Compound W used as
directed removes common warts
safely, effectively,, leaves no ugly
cars.
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