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Pancakes Hlled with South African tock lobster <
a pacty dish cconomical enough for every

Witn can

e L1nn
Hare (& a hat ¢ The

e th Af vook lohsiog t o

\ ] rred pronptiy uniley

s A'y"l' 1

} P §

¥ { CORR W 8 ol the voek Yol

; p et $.ir ' £4

L veacnes youy tat ELVU, e
YOr rhid ViR ihln ¢

meal “partv-tare.

Pancakes Filled with Souih Afdcan Tiock Lobaire
arve recipe for Bock Lobster Filling:

DB ar cans South African % toasponn natwing

faek Lobster 1 cup thin cream and loh
4 thi. hatler or margavine 14 cun sherry
thl. four ; 2 drops Tabaseo
Yo tegspoom salt 3 egg yolks, slightly beaten

Drain vock lobster, and save liquar, Flake meat. Molt butter or mars
ganive and ativin Houe, salt and nutmeg, Add roci lobster Heaot and
cream while stiveing constantive over low heat. When sance, thickens,
stiran sheery and Tabasco. Add diced ook fobster and dook over low
heat until thoreugshly hented, Add a little of the hot sauce to beaten ety
yolks and mix gently into the rork lobster mixture, Add meove salt, if
NOAEERATY. - . ‘

Babe twelve S-inch pancakes until Jightly browr on both sides. Svread
each with the Reck Lobstar 6illiug, and toll, Garnish with parsicy and
serve g oncel Madkee G STVANgS, -
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Candyv For Dicters!!!

candy for dieters is here. For years, dieters have been
ack of candy has prebably caused more “break-
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att any othar one thing, Now, the Calorie
i twao recipes for | calorie candy that contat
1t nulvients; enough, we think, to satisfy the nutrition
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Fach recipe
Coconut crean without coconitt, in
are plain cream be decor ved nuts or kb

1 with chor
chopped dried Truit sweetened with Sucaryl,
ba proy

‘oeonut Creams for Dicters and Pudge

heese and Sucaryl, the nan~
cooked without losing its swestness.
her of these recipes and the calories
the calovies in ordinary fudge or
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Covomnt Creams for Dicters
1 teasphon grated orange rind
cup shredded coronut, toaste

2 pke (Bar.each) cream choese

R f
& teaspant

wearyl Selvtion by
whip until exeamy; add Sucaryi and orange riz
thavourhly, Form into balls ahout 1 inch in dianteter. Roll in
cooonut, Ohill, Makes abotl 2 dozen balls.

Eack piece contains 40 calories | ovdinury cotonul evegms contaim J18

colories,

Mash ¢lirose

Fadge Cecams for Dicters
2 pke. t3 62 eath) cream choese 14 teaspoon vanilla :
1% rahleepoons cocen 1% teaspoons light eream
2 tpaspoons Suraryl Solution : (18% butterfat)
few graing salt
1% eup chapped walnuts (optional)
Whaole walnut moats (optional)

Mash chesse: ahip vntil ereamy; add covoa, Sucaryl, vanilia, cream

and sall; mix thoroughiy. Add cliopped walnats if desired. Form into
bails ghowt 1 indh in diameter; press nutimeat into cach, i desived.
Chill, Malos about 2 'dozen ¢reams,

Fach piece contuins 43 calories; ordintry fudge contains 118 calorizs.

MNoter Earch 3% tepspoon of Sucaryl Solution is cquivalent in sweets
ening power 30 § teaspoon of sugor; or 1 Susaryl tablet. | 7
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YOU CAN HAYE YOUR HAIR
PERFECTIY MATCHED
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hiz mast useluyl hair piece blands
in with vour own hair and keeps
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