
GLORIOUS ICE CREAMI^SSS^
Make it without extra sugar!

NO ICE CRYSTALS!
Chocolate Ice Cream

{Automatic Refrigerator Method)

1square (1 oi.) unsweetened
chocolate

% cup Eagle Brand
Vi cup water
Vi teaspoon vanilla
Vi sup chilled light cream

or evaporated milW I

Set refrigerator controV at I
coldestpoint. Melt chocolate
in top of double boUer. Add
EagleBrandSweetenedCon-
demed Milk and stir over
rapidly boiling water 5 min-
ut^oruntil thick. Add water
and mix weU. Chdl. Add va-
niUaandcreamorevaporated
tnilk. Mix well. Freeze rap
idly in freezing unit of re
frigerator until half-fro^n.
Scrape from freezmg tray
into chilled bowl. Beat until
smooth but not melted. Ke-
place infreezing unit. Before
completelyfrozen,beat agam

until smooth.
Finish freez
ing.Serves 5.

iAbi r BRANO

Eagle bra"" AwWubiesthb quick.
rbcipb!

eagle brand supplies tlie
CREAMY SMOOTHNESS

The secret of magic ice ereom
smooth as velvet^uscl^u: ^ W
ing ofpure whole milk and sugar
to almost unbelievably creamy
smoothness! This superb blend-
nothmg Mtificial-does glorious
thmgsto ice creams. And to cook
ies, frostings, candies, too! Trythe
easy,foolproof recipes in the Book
of Magic Recipes.

ftoBorden's,duO Madison Avenue, Dept. AH-
75, New York 17, N. Y.
P. S. Be sure to insist ontheorig-
inaL Sweetened Condensed Milk

eagle BRAND. It's madeby Borden's, and it's GOT
to be good!
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^ "leu- safety.

1. When you hook yourfinger land
ing a "beaut," don't risk infectioni
Treat the hurt properly, and ...

2. Quickly apply ^BAND-AID, the

8^ ou^of" bandage that
recor^,^ li° when

" bandage!(From 1944 doctors' survey.)

3. In fact, BAND-AID is so trusted
more families use it than all other

tZJ, Comes sterile

When advising a ready.
made adhesive bandage/-

••ecominend

-.istered
"^°se mode ex^i "^hesive

&Johnso^

Juiv. 1945
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"Not a chanceJippY

%

u.

For 50 years its guality has
been rigidly maintained!
Remember — it's blue

\a.he\for easy cooking; red
label, ready to eat.

^ America's favorite. Our fighting forces
please don't blame your dealer if

y®" ctv L get Swiff's Premium. He's doinghis ^ ' ^est for you . . . and so are we.

Swellham
like this*is scarce!

?r7' • •

recipes
When all ham is hard to get there's
feeling of triumph when you find th
best'... an urge to celebrate. So . .
satisfy that urge! Serve up your slice c
twoof Swift's Premium Ham with a fu]
measure ofglamour! These recipes, fron
Martha Logan,Swift'schiefHomeEcon
omist, are gala to look at, grand to eat
and they extend that precious ham..

1 lb. serves 6. Gash edge of1lb. slice
ofham (center slice, orslices from shank
orother small slices). Broil or pan-broil
until well done and brown on both sides.
Cut into 6servings and place on top of
hot potato salad flavored with ham
drippings. Pour well-seasoned tomato
aspic (use fresh tomatoes) into shallow
pan. When firm, cut into shield shapes
Decorate with sieved cottage cheese to
which a little milk has been added.

Thin slices go a long way served on
nee with Strawberry-Rhubarb Sauce
lo make enough sauce for 8slices, comi
bine H c. sugar, 1tbsp. cornstarch, K c
water. Bring to a boil; add 1 lb. rhul
barb cubed, and 1 pt. berries; simmer
about 5mm. stirring occasionally with a
fork Simmer ham slices in sauce until
heated (about 5 min.). Serve on riS.

make a grand ham

serve on'Jreentsafad

Vour first duty ,0 your country:
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