Are you using
the most modern
way to relieve
hemorrhoids ?

!an can hc wure—with The PAZD

l'orn. ..-o-t modern way n
shrink hemorrhold tinswe without
surgery. Here's why ...

MODERN IN FORM.
PAZO suppositories are
ideal for today’s active
pgoﬁla Handy to carry in
et or purse, simple to
use wherever you go,
Stainless, pure-white , ..
no messy applicator, no
messy stains,

M&Dkﬂﬂdﬂ\t P.(l}'ﬂhlt]m. l..%me
ucts m all-purpose ingre-
dlnlm which are expected to do

many jobs. PAZO suppositories,
however, are a l:lmti ically de-
velo combination of tested in-
i Isnu‘..oueh chosen for its

SPINNING = SPIN-CASTING
Fishing Reels

DESIGNED, ENGINEERED AND
MANUFACTURED IN CANADA

Ma Twisted Line, No Tangls,
Mo Bock-lash. . . Everl

The Cameron

TAMCO

Spin-coling
Reel

free operation, we don't think this
unique Heol can be beaten st any

rice. You wre always casting from

A "full" spoal. Plastic window in recl
hmu:nl lists you see how much line is
left. .. important when finh make long
runm. Stationary spool absolutely will

plck-up. $19.95 postpaid, guarantecd

ability to do one primary job with
fuil-utrenxth nl!ncr.imm
L S
s~
Shriakage x X
Lubwmcation X x I
Antrpt
Kgtien x x
Pain Relind X
ek Rudiat X -
Use the most modern way to soothe

and nhrink hemorrhoid tissue with-
out surgery ... PAZO suppositories.

HEmOSAKRDI®
SURFORITOMES

a.
e e
m" ":',_ :u,.:"'n
Lise i retmenad
ol by puahing
haleh evenry
Lame Bambage
e T
T
C TAMCO Spinning Reel

n wire bail to fool with, the pick-up
arm in inside the reel .

fishing, $22.96 postpaid, guarmnteed

REMOVE

WARTS!

Amazing Compound
Dissolves Commen

Warts Away Al ,
Without "%\

Cutting or Burning o)
Doctors warn picking or scraiching
Y warts may cause Hor.d:ln;. infec-
tion, spreading. Now, science has
developed an p " i
that penetrates into warts, destroys
their cells, actually melts wirts away
without cuiting or burning.

Ita name is Compound W™ Pain-
less, coloriess Compound W used as
directed removes common  wars
ufely. effectively, leaves no ugly

Comaren Praduits Ca., Div. P28
0T Marvhall Boud
Harthbreak, |1line

Emctoved iy thack ar
€1 Spin Canting Beshy @ 1V ¥3 poed
C.7 Spinning Reels @ §77.93 poet.

Extra ioasls. withuet ine. 13 00 vaih

BUY U.S.
SAVINGS BONDS

PHOTO CREDITS

Pager 4. 5 Wide Wesld

Expectlng‘)

maviage tan bw sselfoag T

oo Take care of powr Dody

Akin =i EOTHIRS FRIEND
. Tou'Tl mewes ragret it Al g
S slores everywhers

' Menp 'nl ight, dry akin sall and
ruswn Meghect
ol baty m tiavwes dunng pregaaniy

sy ahow up fod Ihe real ol yewe e WITHA
This femown shin condilionar o evped

aily comspounded lo relieve e discom-

fort of thal wirelched feeting in reur MOTHEM
ahin. Yeuw'll find & WoTHERS reiTNn

wminnratd 2y FRIEND

T

o prodect ot 355 COMPANY ATLANTA

Por rugged durability and | troubls- B

not twist monofilament line. Inatant 8
pushbutton, dependable releane and 8

T'hewe revln are built Hke s camers with £
seil-locking pins and parts. Instend of £

out of the &
way, Pick-up of the line on retriove is £
paomitive every time. For more fun

ot Ahcn SuaRusen B
Masey Ordes for B
1 e which pleass iaip peitpaid: S

Cookbook

{Continued from page 10)

Tri-Layered Vegetable Salad

J-oz. pkg. lemon-favored gelatin

cup boiling water

12-0r. can cocktall vegetable juices

6-02. pkg. lemon-flavored gelatin

cups boiling water

cup cold water

#or pkg. cream cheese, sofltened

teanpoon salt

tablespoons minced green onion

including top

1y eup finely chopped cucumber

2 10-02. pkgs. frozen broccoli spears,
cooked, drained, enoled, and cut in
1-in. pieces

2 tablespoons bulter or margarine,

Ited

2 tnblespoons lemon juice

e

1. Dissolve gelatin from 3-oz. pkg. in %
eup boiling water, Stir in vegetable juices.
Pour into an oiled 3-gt. ring mold. Chill
(Eee note 4),

2, Digsolve gelatin from 6-o0x, pkg. in 2
cups boiling water, Stir in eold water, Di-
vide Into two equal portions.

&, Chill one portion of gelatin (see note 3).
4. Meanwhile; mix salt. onion, and cucum-
ber into cream cheese in a large bowl.
sradually add the thickened lemon gelatin,
beating until blended. Chill (see note 3).
5. Spoon Into mold over first layer and
chill (see note 41 ; chill rémuining portion
of lemon gelutin until slightly thickened.

6. Meanwhile, mix butter and lemon juice
together and toss with broccoli pieces,

7. Fold broceoli into thickened lemon gela-
tin. Spoon into mold over cheese layer,
Chill until firm, about 4 hrs,

& Unmold; garnish.  Abont 12:servings

Green 'n’ Gold Salad

3.ox pkg. lime-Aavored gelatin
cup hoiling water
cup cold water
cup dalry sour eream
3.0n. pkg. lemon-flavored gelatin
cup boiling water
1-1b, 4V -0r can (2% cups)
erushed pineapple
teaspoon celery weed
1. Dissolve lime-flavored gelstin in 1 cup

- o -

boiling water. Stir in cold water. Add sour
cream and beat with rotary beater until
smooth. Pour into an oiled 1%%-qt. mold.
Chill (see note 4),

2. Meanwhile, dissolve lemon-flavored gel-
atin in 1 cup boiling water, Stir In the con-
tents of can of crushed pineapple and the
celery seed, Chill (see note 3),

3. Spoon into mold over first layer. Chill 8
hrs, or overnight.

4. Unmold; garnish, About 8 servings

Cucumber-Salmon Ring

d-oz. phg. lime-Aavored gelatin

teanpoon seasoned malt

cup hoiling water

cup cold water

tablespoons lemon juice

cup grated pared cucumber

cup cold water

tablespoon (1 env.) unflavored gelatin

cup mayonnaise

leaspoon seasoned salt

tablespoons cider vinegar

1-1b, ean salmon, drained and
finked (remove any bony tiksue)

Vs cup chopped eclery

14 cup chopped sweet pickle

(Y SRPIEEN, SO U - O

1. Dissolve lime-flavored gelatin with 14
teaspoon sensoned salt in boiling water.
Stir in 1 cup cold water and the lemon
Juice. Chill {see note 35,

2, Stir grated cucumber into thickened
gelatin, Turn into an ofled 1'%-qt. ring
mold. Chill (see nute 4.

3. Meanwhile, soften unflavored gelatin in
"4 cup cold water; set over low heat and
stir until gelatin s ecompletely dissolved.
Blend with a mixture of the mayonnaise,
| teaspoon sensoned salt, and vinegar, Mix
in sulmaon, eelory, and pickle,

. Spoon salmon mixture into mold over
firat layer. Chill until firm, about 2 hrs.

5. Unmold; garnish. About & servings

“Well, he's fimally doimg it, Mother, but he fun't crazy about it.”

1 Fawily Weekly, June 17, 1963




