
'Where do you hurt today?
• Muscular aches?
• Chest cold?
• Stuffy head?

, • Muscular back ache?
• Simple headache?
• Rheumatic muscular pain?
• Tired feet?

Get wonderful relief—“on-the-

spot" relief quick . . . with new, im-

proved Minit-Rub!
New, improved Minit-Rub con-

tains a quick-acting combination of

pain-relieving ingredients. Here's
what happens when you rub Minit-
Rub on an aching spot:

1. Stimulates circulation, helps re-

lieve soreness.

soothe local inflammation.

No mess! No clothes staining!
Minit-Rub isgreaseless— disappears
like vanishing cream.

Don’t be unprepared when pain
strikes! Get a tube ofnew, improved
Minit-Rub todav!
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GREASELESS... disappears like vanishing cream

-• Modern Way to Control Roaches, Ants

Scientists Discover New, Easy Way To Kill Crawling Insects

WHY be bothered with crawl-
ing insects any longer? Now

there is no need to tolerate roaches,
ants, waterbugs or silverfish.

Science has just come forth with
a new discovery, a colorless, odor-
less, stainless coating that controls
these pests and that stays effective
for months. It is called Johnston’s
NO-ROACH.

Just brush this liquid near cabi-
nets, sink, and baseboards to kill
roaches and silverfish. Applied to
these spots, the coating attracts
roaches. They will walk across it
contacting the chlordane. Within
two or three hours they become
paralyzed and die. The coating
stays effective for months to kill
anv strays and thus prevent re-
infestation.

To kill the waterbugs that crawl

into your home from sewer pipes,
brush NO-ROACH around the
drain openings in your basement.

Effective for Months
To keep ants out of your home,

brush NO-ROACH across window
sills and door sills. Ants will not
cross this invisible barrier. Pour a
few drops into ant hills to elimi-
nate their nests.

Roaches and ants are found near
food and cooking utensils where
contaminating sprays should not
be used. Just brush Johnston’s
NO-ROACH where you want it,
without having to move your pots
and pans. Guard against crawling
insects this modern NO-ROACH
way.

Prices are 8 oz. for 89c 1
,
pint for

$1.69, and a quart for $2.98.
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Chocolate chiffon filling chilled in cookie crust is a delicious and easy-to-make dessert.

A Pie That's Light and Airy
By Violet Faulkner

EVER SINCE the days when
the Spaniards discovered

chocolate in the New World,
it has been one of the most
popular flavor favorites.

Chocolate candy . . . choc-
olate cake . . . chocolate
pudding .. . and here’s a light
and airy chocolate chiffon pie
that simply melts away in
your mouth. Made with un-
flavored gelatin and semi-
sweet chocolate pieces, the
filling is blended on top of the
range and “cooked” in the
refrigerator. Easy, too, is the
no-bake cookie crust.

Chocolate Chiffon Pie
One envelope unflavored

gelatin, l*/4 cups cold milk,
1 package semisweet choco-
late pieces, »

2 cup sugar,
teaspoon salt, 1 teaspoon
vanilla, 1 small can (% cup)

ice-cold evaporated milk, 1
tablespoon lemon juice, 1
9-inch cookie crust pie shell.

Soften gelatin in Vt cup of
cold milk. Combine remain-
ing a* cup cold milk, semi-
sweet chocolate pieces, sugar
and salt in the top of double
boiler. Cook over hot water,
stirring occasionally until
chocolate is melted. Beat
with rotary beater until
smooth. Remove from heat,
add softened gelatin and
vanilla; stir until gelatin is
dissolved.

Remove ice from ice-cube
tray, add to cold water In
bottom of double boiler. Pour
evaporated milk into tray and
place in freezing compart-
ment to chill. Place gelatin
mixture over ice water, chill
until mixture is thicker than
consistency of unbeaten egg
white. Place cold evaporated
milk in chilled bowl, add
lemon juice and whip until
stiff. Fold in gelatin mixture.
Turn into pie shell, chill until
firm. If desired, garnish with
whipped cream. *

Cookie Crust
One-third cup lemon or

vanilla cookie crumbs, 10 to
12 whole lemon or vanilla
wafers. Put cookie crumbs
in a 9-inch pie pan. Stand
whole cookies upright around
edge of pan.

To make the pie filling, soften unflavored gelotin in cold milk,
then thoroughly dissolve it with chocolate and other ingredients

in the top of a double boiler.

After the ingredients are completely mixed, pour the mixture of
chocolate and gelatin into beoten evaporated milk. In the final
step, the mixture is added to a pie pan ringed with cookies.
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