Minted Cantaloupe Balls

1 large ripe cantaloupe
Ly cup Hugar
1Y teaspoons cornstarch
Few grains salt
4, cup water
12 mint leaves
I tablespoon butter or margarine
2 drops green food coloring
Mint wprigs
1. Using a melon-ball cutter, cut out balls
(about 3 cups) from cantaloupe; cover and
chill thoroughly,
2. Mix sugar, cornstarch, and salt together
in a saucepan. Blend in the water. Stir in
mint leaves and bruise by pressing with
back of a spoon. Stirring constantly, bring
rapidly to boiling and cook until mixture is
transparent and slightly thickened.
3. Remove from heat; cool slightly and
strain, Mix in butter or margarine and
then food coloring. Chill.
4. To serve, turn chilled melon balls into &
chilled serving bowl and pour sasuce over
them. Garnish bowl with sprigs of mint,
About ¢ xervings

Help-Yourself Fresh Fruit Bar—Line
up small serving dishes filled with chilled
Minted Cantaloupe Balls, fresh berries,
and other fresh fruita in season, Allow
guests to help themsclves to any one or a
combination of the fruits,

Pineapple Spiral De Luxe

2 pkgs. nctive dry yeant

Vs cup warm water, 110°F to 115°F
(Or if using compressed yeast, soften
2 eaken in ¥ cup lukewarm waler,
BO*F to R5°F.)

cup dairy sour cream

cup flour

teaspoons sall

teanpoon baking sodn

cup bulter or margarine

tablespoon grated lemon peel

cup sugar

egpn, well beaten

to 4 cups flour

I-Ih., 14-0x. can crushed pineapple,
drained (2 cups)

Yy cup firmly packed brown sugar

I cup coarsely chopped walnuts

1 cup semisweet chocolaie pieces

1. Soften yeast in warm water; let stand
10 to 15 min,

2. Heat sour cream in top of double boiler
over simmering water until edges become
alightly yellow, Cool slightly. (Separation
of cream will not affect quality of produet.)
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BREAKFAST, BRUNCH, AND MORNING COFFEE
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3. Meanwhile, blend next three ingredients
together; set aside,

4. Cream butter or margarine and lemon
peel together, Add 5 cup sugar gradually,
creaming until Auffy after each addition.
Add eggs in thirds, beating well after
exch addition. Blend in sour cream.

5. Blend in reserved mixture of dry ingre-
dients, beuting until smooth. Stir softened
yeast and add, mixing well. Beat in enough
of the remaining flour to make a soft
dough. Turn dough onto a lightly floured
surface and allow to rest 5 to 10 min.

6. Knead dough until smooth and elastic,
6 to 8 min, Form into a smooth ball and
put into a lightly greased deep bowl. Turn
dough to bring greased surface to top.
Cover with waxed paper and a towel and
let stand in a warm place, about 80°F, un-
til dough is doubled, about 2 hrs.

7. Punch down dough with fist; pull edges
in to center and turn dough completely
over in bowl, Cover and let rise again un-
til nearly doubled.

B. Again punch down dough and turn out
onto u lightly floured surface. Allow to rest
5 to 10 min,

9. Meanwhile, mix the remaining ingredi-
ents together.

10, Divide dough into halves; roll each
half into a rectangle 20x9 in. Brush with
melted butter or margarine, Spread one-
half of the pineapple mixture evenly over
ench surface. Starting with the long side
of dough, roll up and press long edges to
seal. Flatten rolls slightly.

11, Cut lengthwise through center, divid-
ing rolls into two 20-in, strips. Starting
at the center of a lightly greased baking
sheet, loosely coil one strip into a spiral,
keeping cut edge up. Join second strip to
first und continue coiling the dough to
make n 9-in. round coffee eake, Using a
second baking sheet, repeat for second
coffee cake.

12. Cover each with waxed paper and a
towel and let rise until doubled in buik,
about 30 min.

13. Bake at 350°F about 30 min,, or until
lightly browned. Remove to cooling racks
and while still warm, drizzle with Confec-
tioners' Sugar Icing. Two coffce cakes

Confectioners’ Sugar Icing—Blend 1%
cup confectioners’ sugar, 1 tablespoon
milk, and Y% teaspoon vanilla extract to-
gether thoroughly.
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SPINNING * SPIN-CASTING
Fishing Reels

DESIGNED, ENGINEERED AND
MANUFACTURED IN CANADA

Nao Twitlted Line, No Tangle,
Ho Bock-losh . . . Ever]

The Cameron

TAMCO

Spin.coiting
WReel

For rugged durability and trouble-
free operation, we don't think this
unigue Heel can be bedton wt any

. You are always casting from
n oll' wpool. Plastic window in reel
I'mu&ln; luts you mee how much line s
left. . .important when fish make |m|1
runs. Statbonary spool absolutely wil
not twist monofilament line. Trwtant
pushbutton, dependable releane and
plek-up. $18.65 postpaid, guarmnteed

Ci TAMCO Splaniog Reel
These roels are built like n comera with
selfliscking plns and parts. Instead of
a wire bail to fool with, the plck-up
arm is inside the reel . . out of the
way. Pick-up of the line on retneve is
pomitive every time. For more fun
fishing, §2245 postpaid, guarantesd

MEDICATED DINTMENT RELIEVES

INTENSE ITCHING

Modern madicaled ralial tram ilch
causad by aculn Ory skin, rash, pson
asii, acroma, and insect bites. Soothing
ematlents plus sulphur compounds and
antl.microblal properties halp heal skin,
trlp preennd ancondary infoctrons.,

Cutlcura
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SPINNING and LIGHT CASTING
Gald ll-nl
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These unique, practical fish-
ing lures are GENUINE 24K.

GOLD plated . . . even the
hooks and rings. Built-in

BUY U.S.
SAVINGS BONDS

L EAL RELIEF .

When umple hemorrhonds cause n.m.,
and embarraiipg ich, uee DeWin's
MunZan - now even mote effective
with Allaricin, & special healing agen!
Manlan sl contains bentocaing o
eave parn, and & vasoconstnctor to belp
teduce wwelling. Por soothing wetion
and Favt pallistive veliel, try

OINTMENT OR SUPPOSITORIES

EMORRHOID:|

“wounded minnow" action ir-
resistible to all game fish. Cor-
rosion resistant—rich looking
~they'll dress up your tackle
Yux like a jewel box! 15-day
Money Back Guarantee, A
grand gift, a great buy at a
low 3 for §1.00 postpaid.

Comersn Praducts Co., Div. 13
407 Marshall Raod
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C.F Spin Casting Boals @ $1% 95 pped
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FALSE TEETH

With Little Worry

Eat, wik, lnu:hlnr enrmh mlt\au. i
Tear of nsecure (nlse toeth d
slipping or wobbling Fam
hoids plates firmer ahd more com -
fortabiy. This plessant powder has no
{Ilmrnr wooey. pasty tasts or feellng

wesn 't cause nauses [ty alkaline

inoa-acid) . Cheekn “plate  odor™
E ABTEETH st
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