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Monkeying with Words By Bess A. Lee
Dissolves Commw
' Warts Away

Without

Cutting or Biirnini

Put Each Pig
into a Pan

By adding only
three straight lines
to this picture,
make a pen
for each of the
seven pigs.
Solution
on page 19

place of worship
7. - - ape, form
8. --ape , heavy

cloth with woven

pictures
9. - - - ape, flee

Answers: adassa '5
!r)S3dB) 8 iodeus
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Add letters to the
word APE to form
new words.
1. - - ape, fruit that

grows in bunches.
2. - ape- -, a prank
3. ape -- , summit
4. - - ape, to cover

with cloth.
5. ape , what

acrobats swing on
6. - - ape -- , a private

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

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

Its name is Compound If . Pain-

less, colorless Compound W used as
directed removes common wails

' safely, effectively, leaves no ugly
scars.

EAT ANYTHING
WITH FALSE TEETH ! Lot's Draw a Shoop or a Ooat By Ann Davidow

Trouble with loose placet that slip, rock or
cause sore lumi i Try Brimrru PI uti Liner.
One application makes plates fit gly u ith' mml ptutfrr, pmtlt orrjVw,. Brimms r

adheres permanently to your plate;ends the bother of temporary applications.With plates held firmly hy
YOU CAM CAT ANYTHING I Simply laytoft strip of r on troublesome
upper or lower. Bite and it molds perfectly.

iy it mn, tasteless, odorless, harmless to
and your plates. Removable as directed,

loncyback guarantee. At drug stores.

Draw, large and long,
one letter "U"

Just the way
you always do. .

To make a nose,
use letter "Y."

Also, add the ear
and eye.

Give him a fancy,
curly ruff.

He is a sheep,- -
or close enough.

(Or add horns, beard,
and then I'd vote

To call this chap
a billy goat!)
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Ml 1(01umm

out centers and cut the pulp
into small pieces.
2. Blend together one-ha- lf

of the bacon (reserve re-

maining bacon for garnish),
the tomato pulp, and re

maining ingredients. Fill to-

mato shells; put into a
greased shallow baking dish.
3. Bake at 400F 20 to 25
min. Garnish tops with the
reserved bacon. 4 servings

3. Return reserved bacon faf
to skillet, add onion and
cook, stirring occasionally,
until light golden. Stir in
green pepper and tomatoes;
cook S min. longer. Blend in
parsley and oregano. Com-
bine with beans; add bacon
pieces and toss mixture
lightly with a fork to blend
thoroughly.
4. Turn mixture into bean
pot or casserole and add
bean liquid to cover.
5. Bake, uncovered, at 350F
1 to 1 hrs., adding liquid
if necessary.

8 to 10 servings

Remember this?
If you do . . . you remember those
vital times out of battle ... at the
USO. The USO stilt serving our
armed forces. 2'A million men and
women all over the world who look
to the USO for friendship . . . recrea-
tion ... a measure of home to tight
the loneliness.

President Kennedy summed it up
this way: "Winning the peace is a
lonely battle." Support mathe USO through your linnUnited Fund or Com- - 11X11
munity Chest.

Published as a public service In coop-
eration with The Advertising Council.

Here's "Kiss That Cook,
Love That Cook"
Cookbook That Treats
Lunch Toters to
Meals in Delicious Variety

i

YOU'D NIVU KNOW I HAD

(Continued from page 14)

Country-Styl- o

Bakod Baana
jC sooso mtum

to prepare: 30 mzn.

to bake:. 1- -1 v4 hrs.
(allow time to cook beans) ,

1 lb, navy beans, washed '

and sorted
2 teaspoons salt

H teaspoon black pepper
1 large clove garlic,

chopped
1 bay leaf

12 slices bacon
2 medium-size- d onions,

chopped
1 mcrlimii'i irfil green

pepper, chopped
3 medium-size- d ripe

tomatoes, peeled and
chopped '

Yt cup chopped parsley
H teaspoon oregano

1. Put beans into a sauce
pot with water to cover; add
the next 4 ingredients. Cov-
er and cook over low heat
until beans are tender but
not mushy, 2 to 2 hrs.
Drain; reserve liquid.
2. Meanwhile, pan-br- ba--
con over medium heat until
crisp, reserving Vi cup ba-

con fat Drain bacon on ab-

sorbent paper and crumble.

Thar won't be any mort Uftovtri (or
lunch whn you glimpse this treasure
trove of 336 recipes.
There are complete, in
.ructions for salads, soups, sandwiches,

main dishes, desserts and surprise ex
tras. Be sure to get

THE LUNCH BOX

COOKBOOK
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Stuffed Tomatoas
Uniquo

to prepare: 20 min.
to bake: 20-- min.

4 medium-size- d ripe
tomatoes

4 slices baron, diced and
d until

crisp
1 8 34 os. can crushed

pineapple, well
drained

3 tablespoons finely
chopped parsley

114 cups coarsely crushed
potato chips

H teaspoon grated onion
H teaspoon salt
M teaspoon black pepper

1. Cut a slice off the stem
end of each tomato; scoop
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Skin Satteiw

TO: FAMILY WEEKLY IOOKS

153 N. Michigan Ave., Chicago 1, III.

Enclosed find $ for which please send me postpaldjL
copies of "The Lunch Bom Cookbook" 50ft each. (No stamps or
C.O.D. orders, please; satisfaction guaranteed or money refunded.)

Name

Address

City A State (Frint er Write Ufjiblv)
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