WHAT D0 DOCTORS DO

FOR TENSE

 NERVOUS HEADAGHES?

* 3 out of 4 recommend the
ingredients in ANACIN® for headache pain

HEN you suffer pain from
headache, neuritis or neural-
gia, why not take what most doc-
tors recommend —the ingredients
in Anacin for fast relief! Here is
why Anacin gives such superior
. pain-relief. Mere aspirin or even
aspirin with buffering contains
only one pain reliever. They have
no special medication to relax
your nervous tension. Anacin
contains a aumber of medically
proven ingredients, including spe-
cial medication that not only
relieves pain incredibly fast, but
also relaxes tension and releases
painful pressure on nerves. Anacin
Tablets are saler, too, They have
a smoother action and do not irri-
tote or upset the stomach. Buy
Anacin today!

FAST PAIN RELIEF

o NEURALGIA
HEADACHE L L)

BETTER THAN
ASPIRIN OR EVEN
ASPIRIN WITH
BUFFERING

Why ANACIN
gives more complete

PAIN-RELIEF

Most headaches are caused by ten-
sion thal presses on nerves and
results in headache pain, Tension
headaches call for the special medi-
cation in Anacin. Unlike aspirin or
buffered aspirin which contains
anly sne pain reliever and has no
special medication lo relax lension
— Anacin contains medication that
(1} relazes lension (2) releases
pressure on nerves (3) relieves
pain fast, That's why Anacin gives
a better total effect — more com-

e\ plele pain relief

FOR FAST,
FAST, FAST
RELIEF!

AMERICAN TRADITION

(Continued)

Parker House Rolls

TO PREFARE: 30 MIN, TO BAKE: 15-20 MiN.
(Allow time for rising)

1 cup milk

2 pkgs. ective dry youst

% cup warm water (110°F to 115°F)
cup seger
tablespoons thertenleg
teaipoons salt
te 7 cups sifted flowr
ogps, well boaten
Matted buttor
1. Scald milk by heating in top of double
boiler over simmering water just until a
thin film appears.
2. Meanwhile, soften yeast in warm water.
Let stand 5 to 10 min.
3. Pour the scalded milk over sugar, short-
ening, and salt in a large bowl. When luke-
warm, stir mixture and blend in 1 cup of
the flour, beating until smooth. Stir softened
yeast and add, mixing well. Add about one-
half of the remaining flour to the yeast mix-
ture and beat until very smooth. Beat in
the eggs. Then beat in enough remaining
flour to make a soft dough. Turn dough onto
a lightly floured surface; allow to rest 5 to
10 min,
4. Knead dough until smooth and elastic, 5
to 8 min. Form into & large ball and place it
in a greased deep bowl. Turn dough to bring
greased surface to top. Cover with waxed
paper and clean towel; let rise in warm
place (about 80°F) until dough is doubled,
about 1 hr.
5. Punch down dough with fist; pull edges
in to center and turn completely over in
bowl. Cover and let rise again until almost
doubled, about 45 min. Again punch down
the dough and turn it onto a lightly floured
surface, Cover and allow to rest 5 to 10 min,
6. For shaping, use about one-half of the
dough at a time, rolling it ¥ in. thick. Brush
with melted butter, Cut with a lightly
floured 2%-in, round cutter, Make a crease
with handle of wooden spoon not quite in
the center of round. Fold larger side over
smaller; press edges together at each end
of crease. Place rolls about 1 in. apart on
lightly greased baking sheets. Brush with
melted butter. Let rise again 15 to 25 min.,
or until dough is light.
7. Bake at 425°F 15 to 20 min,

About 4% to 5 doz. rolls

oe W e

TO PREPARE; 25 MIN,

2 cwps water
1 cwp dark seedless relsing
wps slfted Reowr

TO BAKE: T MIN,

EFEFLFEF

12 cwps firmly packed brewn suger

3 eggy, well beaten

1 cwp walnwts, chopped
1. Bring water to boiling. Add raisins and
again bring water to boiling. Pour off wa-
ter and drain raisins on absorbent paper.
Coarsely chop raisins and set aside.
2. Sift flour, baking soda, salt, and spices
together. Set aside,
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3. Cream butter until softened. Add brown ~
sugar gradually, creaming until fluffy after
each addition. Add eggs in thirds, beating
thoroughly after each addition. Mixing un-
til blended after each addition, add dry in-
gredients in fourths to creamed mixture.
Mix in the raisins and walnuts.

4, Drop dough by teaspoonfuls about 2 in.
apart onto lightly greased cookie sheets,

5. Bake at 400°F about 7 min., or until
lightly browned. About 8 doz, cookies

Corn-Qold Fritters

TO PREPARE: 20 MIN.  TO DEEP FRY: 2.3 MIN,

1% cups sifted Rour
: Noking ponid

Y teaspoon salt
Y

L4 PePP

2 eggs, well bouten

3 cvp milk

1 P W shire sauce

1 teaspoon shortening, melted

1 12-0x, can whole kernel corn, drained
Hydrogenated vegetable shortening,
lard, or cooking oll for deep frying
1. Sift flour, baking powder, salt, and pep-
per together into a bowl. Set aside.
2. Blend eggs, milk, and Worcestershire
sauce together thoroughly. Blend in the
melted shortening.
3. Make a well in center of dry ingredients.
Add liquid mixture all at one time and beat
only until combined. Mix in the corn.
4. Heat fat to 365°F. Drop batter by table-
spoonfuls into the hot fat, Deep fry only as
many fritters as will float uncrowded one
layer deep in fat. Deep fry 2 to 3 min., or
until golden brown. Drain fritters over fat
for a few seconds before removing to ab-
sorbent paper. Serve hot with maple sirup.
About § servings

Creamy Cabbage Slaw

TO PREPARE: 2() MIN,
(Allow time for chilling cabbage)

& cops shrodded cubbage (shovt 1 Ib.)

Y2 cup mayonnalss

3 tublespoons thick sour croam

2 teasp cider vinogar or Joico

1 P propared

2 drops Tabases

Y toaspoon swgur

Ya teaspoon salt

Ya P black pepp

Ya teaspoen telery seed
1. Put cabbage into a bowl, cover, and chill,
2, Blend together the mayonnaise, sour
cream, vinegar, mustard, Tabasco, and a
mixture of the remaining ingredients, Chill,
3. Before serving, pour the dressing over
the cabbage; toss lightly until cabbage is
well coated. About 8 servings

Tart Cabbage Slaw
Use 3 cups finely shredded eabbage. Toss
lightly with a mixture of 2% tablespoons
cider vinegar, 1 teasp grated onion,
1 tablespoon sugar, 1 teaspoon salt, and
Y teaspoon black pepper.




