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Just taste the difference between 
Hellmann’s, the WHOLE-EGG Real Mayonnaise, and 

mayonnaise made with egg yolks alone! 

The flavor is finer, more delicately delicious. The texture 

is smoother. It has the luscious goodness only whole eggs 
can give. Whole eggs, freshly broken from the shell. 

And that’s not the only reason Hellmann’s is tops! 
It also contains “Fresh-Press” salad oil, fine mild vinegar, 
choice spices, added egg yolks. Good so many ways, 

no/wonder it’s America’s favorite mayonnaise! 
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So good so many ways! 

H E LLM AN N'S 
gd, rHOMI CANNliSt 

Pint ond quart 
jar* are made 
to re-u*e for 
canning! 

Marshmallows with impish faces look good, in addition to 

tasting delicious after they are dunked in hot chocolate. 

By Violet Faulkner 
FOOD EDITOR 

IV 'HEN black cats and hoot- 
»? ing owls, flapping bats 

and hobgoblins, witches and 
jack-o'-lanterns start pranc- 
ing around joyously on Hallo- 
ween, you can't blame the chil- 
dren for demanding a party. 
It doesn't take much effort to 
make them happy for a few 
magic hours. Just plan the 
traditional games and refresh- 
ments. and the children them- 
selves will make the occasion 
a merry one. 

A variation of the old game 
of "pinning-the tail on the- 
donkey" is the modern version 
of "feeding the old witch," 
which the children will adore. 
A witch's mask or a large 
witch's head drawn on card- 
board with a large opening 
for the mouth is placed on a 

chair. Each guest is given a 

skinless "frank." blindfolded, 
turned around several times 
and instructed to insert the 

frank in the witch's mouth. A 

little prize is given to each 
winner. 

Funny faces outlined in 
melted chocolate on marsh- 
mallows to float atop mugs of 
hot cocoa or chocolate will de- 

light the small fry. Popcorn 
balls have been popular at Hal- 
loween since time immemorial. 
The cookies with the jack-o'- 
lantern faces are easy to do. 
and you don't need fancy cut- 
ters or gadgets—just a round 
cookie or biscuit cutter lan 

old baking powder can will 
do i, a thimble and a sharp 
knife are enough to cut these 
novel faces. 

Fig-O-Lantern Cookies: 312 
cups sifted flour. '2 teaspoon 
salt. 3 teaspoons baking pow- 
der. |2 cup shortening. 1 cup 
sugar. 2 teaspoons grated 
orange rind. 2 eggs, well beat- 
en. Sift flour, salt and baking 
powdei. Cream shortening 

Caramel popcorn balls will make the children come running. 


