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I Someday ,  t h e  .American people will de -  
mand  t h a t  all milk be pasteurized,  a n d  
fewer people will t hen  contract  undu-
l a n t  fever. ED. 

We Wade Our O w n  Brarkr, 
P r m .  Utah 

Dear Editors: Less than ten years ago 
we  mere on WP.4 and mighty glad t o  get 
tha t  forty-four dollarseach month. I t  kept 
us from starving. We owed bills every- 
where, we were starting a family, we lived 
in a miserable little house with no conven- 
iences a t  all. M y  husband tinally got a job 
a s  a laborer in a manuiacturing plant near 
here. and now he is a second-class machin- 
is t ;  not as  a result of luck or outside help. 
h... -f hard work and a n  ambition t o  g;t 
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Smooth.. Doliciour ..Easy to Make 
T h e  unusual  smoorhness o f  its buoyant  
texture a n d  the  Exrra Goodness o f  its 
taste.pleasing chocolate flavor are d u e  t o  
the marshmallow content  o f  chis "easy 
t o  make" refrigerator ice cream. This  
recipe is o n e  o f  Marcia  Camp's favorites 
and n o  doubr  will be very popular with 
your family. Try i t  soon.  

CHOCOLATE M I N T  M A R L O W  
2 squares unswootenod chocalate 
2 cups milk 
32 Carnpfln, Angelus or  Reclp. 

Marshmallaw~ 
2 or 3 drops pwppormlnt wxtract 
1 cup whipping cream, whipped 

Scald one cup milk. Shave chocolate into 
milk and srir unril melted. Remove from heat 
and add marshmallows. Stif lighdy until 
nearly melted. Add temaining cup of cold 
milk and fold mixrvre until smooth. Pour 
into ice cream uiy  of  refrigerator t o  chill 
while whi ping the c r a m .  Fold in whipped 
cream a n 1  return to refrigerator. Stir once. 
after 20 minutes. Serves 6 to 8. 
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