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CORRECT THEM THIS MEDICALLY PROVED
WAY. Just drink one daily envelope of Knox Unfla
vored Gelntine (115 120 grains, about 501 in fruit or
vegetable juice, bowillon or water, Published clinical
studies—using Knoa, and Knox alone—show 7 out of
10 womnen have success Moatly within 90 days Avoid
imitations. Your doctoe will tell you
PHYSICIANS: Reprints of all published medigal
studies on request

© 1l Knok Celatine, Ine_ Johnitown, X ¥
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FROZEN FOODS

(Continued)

Half-Hour Meal

TO FREPARE AND cOOK: 30 mun,

10-02. pkg. frozen lima beans

Ib. bulk pork sausage

lablespoons finely chopped onion

cup water

leaspoon ground nulmeg

leaspoon marjoram

tablespoon flour

40z, can sliced ripe olives, drained

cup thick sour cream

1. Cook lima beans according to directions

on the package; drain, reserving liquid,

2. Meanwhile, put the sausage into a skil-

let and separate into pieces. Add onion and

water, cover, bring to boiling, and simmer

10 min. Drain off the drippings.

3. Blend the nutmeg and marjoram into

mixture in skillet. Stir in 8 mixture of the

flour and reserved bean liquid; bring to

boiling and boil 1 to 2 min. longer, stirring

constantly. Mix in the lima beans and olives.

Blend in the sour cream gradually; heat

thoroughly (do not boil). Serve at once,
About 4 servings
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Spinach Amore
TO PREPARE: 25 MIN.
1 100z, pkg. frozen chopped

thuwed and thoroughly drained
rEgs beaten
cup small-curd cream-style cottage cheese,
drained
cup flour
teaspoon salt
teaspoon black pepper
tablespoons cooking oil
tablespoons grated onion
tablespoons shredded Pormesan cheese
Fat for deep frying

1. Mix spinach into beaten egg; add cotlage
cheese, flour, salt, pepper, cooking oil, on-
ion, and cheese. Blend well,

2, Heat fat to 380°F. Drop spinach mixture
by tablespoonfuls into heated fat; fry on
both sides until crispy brown. With a slot-
ted spoon, remove from f[at to absorbent
paper. Serve at once, About 1'5 doz.
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Fish Stick Special
TO PREPARE: 20 MIN, TO HEAT: 15-20 MIN.
1 Bor. pkg. frozen fish sticks
13 cup chopped toasted almonds
1 cup (ubout 4 ox.) gruted Cheddar cheese
2 wblespoons chopped onion
14 cup milk
14 cup chopped sweet mixed pickles
2 wblespoons buttered dry bread erumbs
1. Arrange fish sticks in a shallow baking
dish. Mix the remaining ingredients except
bread crumbs and spoon over fish. Top with
crumbs.
2. Heat in a 425°F oven 15 to 20 min.
About 4 servings
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Creamy Brussels Sprouts Soup
7O PREPARE: ABOUT 10 MiIN.

1 100z. pkg. frozen Brussels

thuwed and eut in halves

1 cup thick sour cream

14 waspoon salt

Iy temspoon black pepper
13, cups chicken stock or broth
1. Combine Brussels sprouts, sour cream,
salt, and pepper in blender container.
Blend. Add chicken stock; blend.
2. Heat thoroughly (do not boil) and serve;
if desired, garnish with parsley or water
Cress. About 8 servings

sprouits,

Sparkiing Fruit Refresher

10 PREPARE: 10 MIN,

1 160z pkg. frozen whole strawberries,

just thawed
G-ox. can frozen orange juice concentrate
6-vz. cun frozen lemonade concentrale
cups cold water
drops red food coloring
12-0z, bottle ginger ale, chilled
pt. orange sherbet
1. Combine frozen concentrates and water
in o punch bowl; stir until well blended.
Mix in food coloring and ginger ale.
2. Add strawberries (including sirup) to
the punch. Float scoops of sherbet on punch
und serve immediately,
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About 12 servings

Spicy Peach Salad Mold

TO PREPARE: 20 MIN. TO CHILL: 2-] HRS.
2 12.0z. pkgs. frozen sliced peaches, thawed
wnd drained (reserve sirup)

tesspoon grated lemon peel
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din. cinnamon sticks

S0z, phg. lemon-flavored gelatin

teaspoon salt

T-ox. bottle ginger ale, chilled

1. Lightly oil a 1-qt, mold with salad or
cooking oil (not olive oil); set aside to
drain on absorbent paper.
2, Add enough water to the reserved peach
sirup to make 1% cups liquid. Pour liquid
into a saucepan and add the lemon peel,
cloves, and cinnamen. Bring to boiling, stir-
ring occasionally. Boil 5 min. Strain con-
tents of saucepan; if necessary, add hot
water to make 1 cup liquid.
3. Pour hot liquid into gelatin in a bowl.
Stir until gelatin is completely dissolved.
Blend in salt and ginger ale. Chill in re-
frigerator, stirring occasionally, until mix-
ture is slightly thicker than consistency of
thick, unbeaten egg white.
4. Cut peach slices into halves, blend into
gelatin and turn into mold. Chill until firm.
Unmold onto a chilled serving plate,
About 6 servings
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