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ROYALTY RICE MOLD

1 packa e watermelon-flavor gelatin
l%ot or boiling water
Iespocms lemon juice
1 }i cups cold cooked rice
% cup chilled evaporated milk
% cup chopped pecans
Dissolve gelatin in hot water; add 1
tablespoon lemon juice. Chill until
lukewarm; stir in rice and chill until
thickened but not set. Add remaining
lemon juice to chilled milk; beat until
stiff. Fold in thickened gelatin mix-
ture, and nuts. Turn into 1% quart
mold and chill until firm. Makes 6 to
8 servings.

Speed Queen protects your clothes
in lifetime STAINLESS STEEL
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For laundry equipment that assures you the greatest satisfaction and economy,
see your Speed Queen dealer or, for literature, write . . .
Speed Queen, A Division of McGraw-Edison Co Ripon, Wisconsin
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