,Shave your
Tender Zone
without
irritation

or your money back

Special Live Action Lother Does It!
Colgate Instunt Shave actually
shaves the “Tender Zone” under
your chin as smoothly as your {ace.
Amazing live action lather is
choarged with nctivated moisture
that softens whiskers for the quick-
wnt, closest shave possible | . | with-
out ieritating nicks or scrapes. Try It!

MOMET-BACK GUARANTIEL, Full refund If
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MoMMY!... MOMMY!...
MOMMY!

To mwthers, that cry means that
there's another cut, seritch, scrape,
“or burn, 1t also means she should
pet iodine—but she often doesn'r,
because jodine burns and stings,
upsels youngsters. Here's  pood
news Science has discovered a
new kind of jodine that stops in-
fection best yet woesn’t burn or
sting. 1t's  polyvinylpyrmlidone-
iodine®, found only in ISODINE®
ANTISEPTIC, Where ulhcrt\

of antiseptics may killonly 1, 2, or
3 types of germs, ISODINE Kills
all types—even virus and fungus,
il up to 40 times Faster, diet
painless ISODINE ANTISEPTIC.
Money-back guaranice,

Hal Mo LITLAIT Ganeral Andire & Fiben Gorp
© 1743 Isaihine Pharmaeal Carp |, Devai, Dal

‘ ASSEROLES CAN BE SPECIAL (Continued)

Champion Casserole

- Y

i G000 1OR ¢

A prize-winner repeated by special request.

T0 PREPARE; 40 Min, TO HEAT: 30 MIN,

2 tablespoens buter

2 B-ar. cans lemaule smuce
1 clove garlic, crushed in a geclic

table:

teaspeen sali

Few grains black pepper

2 |bs, frankfurters, cut in '2-n. slices

8 ox. medium noodles

& green onions with tops, thinly sliced
8

1

1

oz, cream cheese, softened

cup thick sour cream

cup groted sharp Cheddar cheare
1. Grease a 2-qt. casserole.
2, Heat the butter in a large skillet over medium heat. Stiv
in the tomato sauce, garlie, sugar, salt, and pepper. Mix in
the frankfurter picces. Cover and simmer 20 min,
3. Cook noodles aceording to directions on package. Drain
and rinse.
§. Beat cream cheese until smooth, Add sour eream gradu-
ally, beating until blended after each addition. Mix in the
green onlons,
5. Spoon noodles into cosserole, cover with cream-cheese
mixture, spoon tomato-franklurter mixture over cheese,
and top evenly with grated cheese.

6. Heat in a8 350°F oven 30 min. § servings

Sour Cream Zucchinl with
Butter-Nut Crumbs

TO PHEPARE AND cOOK: 30 mIN.

& medium-size (about 1'3 Ibs.)
zucchini squash

large green peppar, cut in quarters
tablespoons butter

teaspoon salt

teaspoon celery seed
toblespoon grated onion

cup thick sour cream
tablespoons butter

cup small bread cubes

cup chopped blanched almonds
Garlic salt

Poprika

1. Wash and trim off ends of zucchini, Thinly slice zucchini
and cut green pepper into {ine strips.
2, Heat 2 tablespoons butter in a 1%-qt. top-of-the-range
cisserole, Mix in the vegetables, salt, celery seed, and onion,
Cover and simmer 5 min,, or until vegetables are almost
tender. Add sour cream gradually, blending in; heat thor-
oughly (do not beil).
3, Meanwhile, heat 2 tablespoons butler in a skillet over
low heat. Add the bread cubes and nuts: sprinkle with gar-
lic salt, Stir frequently to brown all sides. Spoon bread cubes
and nuts around edge of mixture in casserole. Sprinkle top
of vegelable mixture with paprika, Serve at once.

6 to 8 servings
Note: If desired, omit almonds and sprinkle shredded Par-
mesan cheese over top.
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Junior Treasure Chest

Hdited by MARJORIE DARROWS, Uditer of The Childran s Hour

LET'S DRAW A BUTTERFLY

Ann Davidow

Flutter
Flutter
Flutter
Flutter

Flutrer By,

/ Pretty, Pretty

PEANUT PULLAWAY — Matthew Kring

The players sit at a table, each one with a tall gless of peanuts (the
kind that are not shelled). The glass is upside-down over the
peanuts on the table. Each player lifts up his glass slowly, and his
peanuts now are in a tight little heap, Each player in turn then tries,
with two fingers, to remove one of the peanuts off the heap without
causing any of the other peanuts to move. When n peanut moves,
the player's turn is over, and the next player tries with his own
heap. Each peanut removed (without moving any others) gives
the player five points. Highest score wins. Try it!

CORKERS

Clarence Biers

Butterfly!

b o tmily Weekty, March . 1960

)

You can make all kinds of funny
little figures by using corks of dif-
ferent sizes, cutting some in half,
if necessary, for special effects,
The corks can be glued together,
or they can be joined with tooth-

picks. Paint foaces on the figures
and add more color for decoration,
plus pieces of paper,cloth, feathers,
ete,, for their clothes, Invent a lot
of animals and people. Uw{' your
imaginntion!



