
GAY! EXCITING! 
THRILLING! 

For real vaca- 

tion pleasure, 
there’s no 

more delight- 
ful place to 

stay in Mexico City, than I 
Continental Hotel Luma. 
Centrally located — close to 

shops — restaurants — night 
spots. Excellent American 
and International cuisine. 
150 attractive guest rooms 

and suites, with bath, from 
$6.00 ( U. S. currency). Park- 
ing for guests. For informa- 
tion write— Or Contact your 

Loco/ Travel Agent 

BRAND 

p N A IVI E S 

You're satisfied most 

with a brand that's 
made o name for itself. 

Brand Names Foundation, Inc. 
4 37 FIFTH AVENUE NEW YORK 16 N V 

Chicago's.Most Exciting 
Restaurant \ 

A glamorous setting 
to enjoy fabulous Food 

at modest prices. 
COMPLETE «99S 
DINNERS from fc 

L ,-VjP Fealnriiur 
wUAaf VKAI, fl’TI.ET HAWAIIAN 

Jggtf & 24 Ollier Superb Entree* 

BA Luncheons from $1.10 
^Lcredit cards honored 

Sunday School Teachers: 
TOUR CLASSROOM WITH 

Confidence 
LKAVI WITH A St MSI OP 

Satisfaction 
That's what you can expact with 
David C. Cook lesson materials 

You enter with confidence because you 
get a wealth of lesson ideas, background 
material, a step-by-step teaching plan. 
You leave, satisfied that your lesson has 
been faithful to God's Word, and has 
helped you reach and transform lives for 
Jesus Christ. 
See for yourself! Send today for FREE 
LESSOR SAMPLE KITS with visual aids, 
handwork, teacher and student quarter- 
lies. take-home papers—or see your local 
Christian bookstore. 

■ FREE-"" 
LISSOM SAMPLES 
DAVID C. COOK 

[ Publishing Co. 
I Elgin, lU. | 
[ Please send free lesson sample kits for I 
J the following departments) or age | 
| groupfs): 
j C Kindergarten (4. 5)0 Junior High (12-14) | j □ Primary (6-8) □ Senior High (1S-17) 

□ Junior (9-11J □ Adult (18-up) 
■ PLEASE PRIRT: I 
| Name_ J 
I I 
■ Address_ I 
| 
• City_Zone_State_ 
I Church Name_ | 

AS-2-SK-RG > 

s' 

CHERRY PAN DOWDY 

Filling 
1 cup granulated sugar to tablespoon lemon juice 

Vs cup cornstarch Vs teaspoon almond flavoring 
Dash salt 2 tablespoons butter 

to teaspoon cinnamon or margarine 
to teaspoon nutmeg Fete drops red food coloring 
2 No. 303 cans red sour 

pitted cherries 

Combine sugar, cornstarch, salt, cinnamon and nut- 
meg; add to cherries and juice in a saucepan. Cook 
over low heat, stirring constantly, until thick. Remove » 

from heat and add lemon juice, almond flavoring, butter 
and food coloring. Pour into greased 8 x 8 x 2-inch 
baking dish. 

Topping I 
2 cups biscuit mix to cup sugar 1 

to cup milk 1 teaspoon cinnamon F 
Stir biscuit mix and milk together just until blended. 

Drop by tablespoonfuls into mixture of sugar and cin- 
namon. Place biscuits on top of cherry filling and bake i 
in a 400°F. oven about 30 minutes. Serves 6 to 8. * 

CHERRY FANTASY 
1 package cherry-flavored gelatin 
2 cups hot water 

Dissolve gelatin in hot water. Pour 1 cup into large mold 
and chill. Chill remaining gelatin mixture until slightly 
thickened. Then place in bowl of ice and water and whip 
with rotary egg beater until fluffy and thick like whipped 
cream. Pour over firm gelatin in mold. Chill until firm. Un- 
mold. Garnish with cherries and mint leaves and serve with 
custard sauce, if desired. 

PLANTATION CHERRY CAKK 
1 cup sifted Hour 1/4 rup orange juice 
I cup granulated sugar / teaspoon vanilla 

2'll teaspoons baking pourder cup melted butler or 
1 teaspoon salt 

_ margarine 
l e8g 2 cup granulated sugar "* milk 1 Vo. m can red sour 
l tablespoon grated orange pitted cherries 

rirul 
, '4 cup crushed walnuts 

Sift together flour, sugar, baking powder and salt. Stir 
in egg, milk, orange rind, orange juice, vanilla and butter. 
Pour into greased 10 x 6 x 2-inch baking pan. Add sugar to 
cherries and juice. Heat to boiling point, stirring to dissolve 
sugar. Drain. Sprinkle walnuts and drained cherries over 
cake batter. Bake in 400° F. oven for 30 to 40 minutes. 
Makes S to 10 servings. 


