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Red Glory
Living Fence

(PLANT PAT. NO. 1885)

. Learn the facts about the world's most
nmnlng and all America's favorite
—Living Fence, Armstrong’s Red G|
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1285 So. Paimetto Ave., Ontario, Calif. 91784
Mulﬂ.vﬁn!ﬂlmm“
Glory Uving Fence.

.

E
§

e
-4

PLCE L L L

Vemow e ssse®

Feel Overiired"
Exhausted
VIOBIN

WHEAT GERM OIL
GIVES EXTRA STRENGTH

MORE ENDURANCE
Proved ly 13 o University Tests

. PROMETOL
lm is VioBin Oil jn H
SUBSTITUTES— | Scenteed form. | |
_ Only VioBin Qil in calories.
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FALSE TEETH
HURT? SLIP?

“EZO Soft Disposable
Cushions Help Give Yov

A TIGHT FIT FOR
REAL COMFORT

Easy to Use., uqunm// |

Relieves Sore Gums
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Toasted Coconut-Banana Pie

Follow recipe for Toasted -Coconut
Pie. Decrease coconut to 3, cup.

Spread about one-third of cooled fill-

ing in bottom of baked pastry shell;
slice one medium-sized banana over
filling and cover with another third
of filling. Slice a second banana over
filling and cover with remaining fill-
ing, Top with meringue and bake as
directed until lightly browned.

Rich Chocolate Nut Pie

Pastry for a 1-crust 9-in. pie
% cup butter or margarine
1 teaspoon vanilla extract
1 cop sugar
3 eggs, well beaten
Y cup floar.
%4 cup cocoa
% teaspoon salt
% cup dark corn sirup
¥, cup milk
¥ cup pecan halves )
1. Line pie pan with pastry and set
aside while preparing filling.

2. Cream the butter or margarine

* with the extract. Gradually add the

sugar, créaming well after each addi-
tion. Add the eggs in thirds, beating

until fluffy after each addition. - -
3. Combine the flour, cocoa, and salt. *

Add to the creamed mixture, mixing
well. Beat in the, corn sirup and milk
until thoroughly blended. Stir'in the
pecans. Pour the. ﬁl]mg mto unbnked
pastry shell, ~ 7

4. Bake at 450°F. 10 min. Reduce heat
to 825°F. and bake 40 to 45 min,, or
until the filling is set.

5. Serve slightly warm or cold wﬂ.h

bow! of unsweetened whipped cream.

= e One 9+in. pie.

Lattice-Top Cherry Pie

Pastry for an 8-in. lattice-top

pie
2 1-Ib. cans red tart pitted
cherries®, drained (reserve ¥
_ cup liquid)
¥, to1cup sugar .
2% tablespoons cornstarch
% teaspoon salt
1 teaspoon lemon juice
Y% teaspoon almond extract
4 or 5 drops red food coloring
1 tablespoon butter or margarine
1. Prepare pastry:shell using about
one-half the pastry; set aside.
2. Blend sugar, cornstarch, and salt
in a heavy saucepan. Gradually add
the cherry liquid, mixing well, Bring
rapidly to boiling and boil 2 to 8 min.,

t‘stirring constantly.
. 3. Remove from heat; stir in lemon
_juice, extract, and food coloring. Mix

in the cherries. Set aside to cool,
4. Meanwhile, roll out remaining
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pastry and-cut into strips for the
lattice top; set aside.

5. When filling is cool, spoon into
pastry shell. Dot with butter or
margarine. Top with pastry strips to
form a lattice design. '

6. Bake at 450°F. 10 min. Reduce

" heat to 350°F. and bake about

85 min., or until pastry is lightly
browned. Remove pie to cooling rack
to cool. One 8-in. pie

*Water-pack cherries are preferred.

Arizona Refrigerator . Pie
2 cups graham cracker crumbs
% cup sugar
1 teaspoon ground cinnamon
% cup melted butter or margarine -
2_tablespoons (2 env.) unflavored
gelatin
Y cup sugar
2 egg yolks, fork beaten
1Y% cups orange juice, strained
% cup lemon juice, strained,
¥ cup water
2 egg whites
Y% cup sugar'
1 cup chilled heavy cream,
hipped

whip,
- % cup snipped dates
1. Combine the first four ingredients
in a bowl; blend thoroughly. Reserve
about ‘%4 cup crumb mixture for
garnish., Press remaining crumb mix-

ture very firmly into an even layer

on bottom and sides of a 10-in. pie
- pan, using‘back of a spoon.

2. Bake at 400°F. about 8 min, Cool
chili thoroughly,

3. Mix the gelatin and 14 cup sugar
in the top of a double boiler. Blend
the egg yolks, orange juice, lemon

juice, and water; stir into gelatin *
~—mixture until-well blended;

4. Set over boiling water; thoroughly
heat mixture and continue to cook 5
min., or until egg yolks are cooked
and gelatin is completely dissolved,
stirring- constantly.

5. Remove from heat. Cool; chill over
ice and water, stxmng frequently
until mixture begms to gel (becomes
slightly thicker).

6. Beat égg. whites until frothy.
Gradually add the %4 cup sugar, beat-
ing well after each addition ; continue
beating until stiff peaks are formed.

7. Fold whipped ¢ream and meringue

together. Fold in chilled gelatin mix-
ture, then dates until well blended.

8. Turn into crumb crust. Sprinkle.

reserved crumbs in a petal design
over top. Chill several hours or over-
night in refrigerator.

One- 10-in. pie

‘Note: 1f desired, accompany with a
bowl of whipped dessert topping.

".':"u':":"m MINIAT

nﬂlcl‘y:; body : porc,elain

skin tissues during ! is about

mmﬁ | pose. Th
nd supple with

. w:::uuuu ;’;;";3:‘

bledale I

MAGNIE

print ea

- for folk

- plus 25¢

- 256G, 81

depre:
usually brings fast, r:lnlu comfort by
curbing irritating g In strong, aci
urine and by unlmlc pain rellef. act
CYSTEX at druggists. Feel better fast.

doctor immediatel
But Resinol :)htmmt,l doctor's or
an lmealln& ‘anti-

ekl lk?u minor
hich qul relieves many

:klne prol mn: such as dry and rough
skin, athlete's too? es, chafing, .
and the itching pllel or hemor-

Medicinal
OINTMENT
Sold in Drugstores Everywhere
mm Balte.,| M.

PHOTO CREDITS
Page 2: H. Armstrang Roberts,

TOOTHACHE

stantly to stop throbbing
toothache pain, so safe doc-
tors recommend it for

teethi
mgor -l el

ders: G
~ others,
Harris,

THE 'L
is print
golden ¢
pen. Ti
graved
pen tak

comple?
device,

remove
quickly
the ope
paid. I
St., We




