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until dough can be formed
into a ball. Roll out to fit a
dish about 6x9x3 inches.
Combine all other ingredients
in dish and top with crust.
Flute the edges and cut vent
holes. Bake in a 400-degree F.
oven for 40 minutes, or until
crust is brown and the apples
tender. Serve warm with cool
fresh cream. Serves 6.
Lemon No-Bake Cheese Cake

Crumb topping: Two table-
spoons melted butter, 1 table-
spoon sugar, V 4 cup graham
cracker crumbs, y 4 teaspoon
cinnamon, y 4 teaspoon nut-
meg. Mix together all in-
gredients. Turn cheese cake
mixture into an 8-inch spring
form pan, sprinkle with
crumbs. If desired, an 8 or
9 inch square pan or a 9x5-
inch loaf pan may be used;
line with waxed paper. Press
crumb mixture in bottom of
pan, turn in mixture.

Cheese Cake: Two envelopes
unflavored gelatin, 1 cup
sugar, divided; y 4 teaspoon
salt, 2 eggs, separated; 1 cup
milk, 1-teaspoon grated lemon
rind, 3 cups ' (24 ounces)

creamed cottage cheese,
sieved; 1 tablespoon lemon
juice, 1 teaspoon vanilla, 1
cup heavy cream, whipped.
Mix together gelatin, % cup
of the sugar and salt in the
top of double boiler. Beat
together egg yolks and milk,
add to gelatin mixture. Cook
over boiling water, stirring

Mince-meat ambrosia pie is a modern version of an old favorite,
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Served slightly warm, deep-dish apple pie will put your guests in a happy mood.

constantly, until gelatin dis-
solves and mixture thickens,
about 10 minutes. Remove
from heat, add lemon rind;
cool. Stir in sieved cottage}
cheese, lemon juice and va-
nilla. Chill, stirring occasion-

ally, until mixture mounds
slightly when dropped from a
spoon. Beat egg whites until
stiff, but not dry. Gradually
add remaining y 4 cup sugar
and beat until very stiff. Fold
into gelatin-cheese mixture

with whipped cream. Turn
into prepared pan, chill until
firm. Makes sto 6 servings

Use Vi gelatin recipe but
full amount crumb mixture in
an 8-inch round pan or
9-inch pie plate.
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Tho way thousands of
physicians and doafists rocommond

Mttrs WHY . . . Anocin is lika a doctor's
proscription. That is, Anocin contains not
just ono but a combination of medically
proved active,ingredients. No other prod-
uct gives foster, longer-lasting relief from
pain of heodoche. neuritis, neurolgia
than Anacin Tablets. Buy Anocin® today!

Now He Will
Love To Pel
Your Hands

Twice As Often

For Softer, Younger-looking
Hands Than Any Other 4 (
Wo man You Know! V
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Years of research have
created a Hand Lotion that ac-
tually makes hands younger-
looking. That’s because this
hand lotion doesn't just coat
the hands with a slick film that
washes right off. Lanolin Plus
Hand Lotion does its wonder
work by actually penetrating
the skin, to offer it a new sup-
ply of lubricants most like na-
ture’s own.

The effect is one of super-
softness, super-smoothness . . .
as though your hands were es-
pecially pampered and work
free. (He'll love to hold them.)
Economical, too. because with
every bottle the gift of an
ivory just-right-amount pump-
dispenser is included. Now
only $1 plus tax wherever cos-
metics are sold.
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