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fC i The Bal Tabarin

Looks Back
Phorot: Almaiy from Three Lions

Eagle Brand

Lemon Pfe
: without

fame and FORTUNE of a Paris night spotThe as fleeting as the beauty and youth of
the girls who dance upon its stage. The
Moulin Rouge is now a sedate tourist center,
and the equally famous Bal Tabarin a ghostly
shell on a forgotten side street. But like a
fading cancan dancer musing over old love
letters, the Bal Tabarin recently relived its
gayest days. A movie company occupied the
old club, closed three years ago by labor
trouble, and began filming its history. Girls,
of course, were the main attraction. They
were pretty, handsomely and
elegantly graceful. But, said some
they were not the same as the girls of yester-
day just shadows of the past like the Bal
Tabarin itself.

cooahuj. It's easy as a mix with
Eagle Braad-y- ct has delightful
ml lemon flavor.
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Put Eagle Brand, lemon juice,
lemon rind and egg yolks into

rating bowl; stir until thickened.
Pour into a cooled pastry shell.

Top with a standard recipe for

meringue, or for a deliciously dif-

ferent lemon pic usewhipped cream
or a prepared topping.
Each Brand Ms s ItsatifaByinto
so many quick,
recipes that no kitchen
should be without it

70 of these recipes are contained
in a full-col- booklet which The
Borden Company will be glad to
send you. Use the coupon below.

Rim introduce! new
rival of Gina, Sophia
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newcomer to the screen, y.?
Lavish Parisian revues often in-

clude action on more than one
level: note alcove above stage.
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Backbone of any French revue,
however, is its chorus line of
beautifully . . . er . . . clad girls!


