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LAS VEGAS
PROFESSIONAL CARDS

DOCTORS
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Laﬁ egas Hospital Association

PHONE 20
R. D. BALCOM, M. D. C. W. WOODBURY, M. D.
S. L. HARDY, M. D.
EIGHTH and OGDEN STREETS
J. R. McDANIEL, Boulder City, Nevada

Phone 421 DR. E. WINTER 203 Beckley Bldg.
OSTEOPATH—PHYSICIAN AND SURGEON
GENERAL PRACTICE
HEMORRHOIDS (Piles), HERNIA (Rupture), and VARI
COSE VEINS Permanently Removed by
Injection Method—Non-Surgical
TONSILS Removed by Electro-Coagulation

HERBERT M. DIXON
Optometrist and Optician
Eyes Examined—
Glasses Fitted THE AGE CAN DO IT

Phone 636

IF IT’S PRINTING

225 Fremont

ATTORNEYS

C. DD BREEZE
ATTORNEY AT LAW

120 South Second Street Phone 8

CHAS. LEE HORSEY
Attorney at Law
Sute 1-2, Clark Bldg.

! Phone 164

I. 8. THOMPSON
Attorney at Law

Rooms 5-6 Griffith Bldg.
Las Vegas Nevada

JOE HUFFORD
Attorney at Law
15 Boggs Bldg. Phone 272"

FRED 8. ALWARD,
Attorney at Law
Rooms 18-20, Clark Bldg.
Phone 522 Las Vegas, Nev.

McNAMEE & McNAMEE
GEORGE E. MARSHALL Attorneys at Law
ttorn Offices 906 Wm. Fox Bldg.,
g g Los Angeles, Calif., and
LAS VEGAS, NEV.
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Your Stock as a Charmer Goes Up
With Home-Made Strawberry Jelly!
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IRLS who can cook are the popu-
lar ones—no doubt about it. If
you really want to be appreciated,
just try your hand at home-made
strawberry jellies and jams! Hard-
hearted, indeed, is the man who can
hold out against such sweet and
flavorful allure. . . .

It's almost as easy to make jelly
these days as it is to put on lip-
stick, but back in the era when
cosmetics were considered “fast”
jelly-making was anything but that.
It took poor grand’'ma upwards of
an hour to turn out a good batch
of spreads . . . you can follow the
example of members of the National
Jelly Making Club and paraffin more
glasses from every quart of fruit—
just fifteen minutes after it was
first prepared! No failures with
recipes like these, either, and every
bit of the strawberry’s own flavor
lurks in the finished spread:

Ripe Strawberry Jelly

4 cups (2 1bs.) berry Jjuice
2 tablespoons lemon juice
8 cups (3% 1bs.) sugar
1 bottle fruit pectin
To prepare juice, crush thorough

‘v or grmf} ahout 3 quarts fully ripe
B Piace fruit in 3”" clath
3 1" ¢ —neze cut  inice.

il .,\;u;u aoem 1

i {6 fiuid cunces each).
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Measure sugar and fruit juices
into large saucepan and mix. Bring
to a boil over hottest fire and at
once add bottled fruit pectin, stir-
ring constantly. Then bring to &
full rolling boil and boil hard 34
minute. . Remove from fire, skim,
pour quickly Paraffin hot jelly at
once. Makes about 12 glasses (6
fluid ounces eatn).

Ripe Strawberry Jam

4 cups (2 lbs.) prepared fruit
6% cups (2% Ibs.) sugar
1 box powdered fruit pectin

To prepare fruit, grind about 2
quarts fully ripe berries, or crush
completely one layer at a time 80
that each berry is reduced to a pulp.

Measure sugar into dry dish and
set aside until needed. Measure pre-
pared fruit into a 5- to 6-quart ket-
tle, filling up last cup or fraction
of cup with water if necessary;
place over hottest fire. Add pow-
dered fruit pectin, mix well, and
continue stirring until mixture
comes to a hard boil. At once pour
in sugar, stirring constantly. (To
reduce foaming, 14 teaspoon butter
may be added.) Continue stirring,
bring to a full rolling boil, and bofl
lard 1 minute. Remove from fire,
ckim, pour quickly. Parafiin hot
iam at cnce. Makes cbhout 10 glasses

without fafl from your druggist. O st

l!onvomhsnwri tter in letters reporting
wonderful benefits. s

For the past 60 years Lydia E. Pinkham's
Vegetsble Compound has helped teful
” thru"” trying g:-:luh.

Why not let it help YOU?
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This is the vitamin that raises the resistance of the mucous
membranes of the nose and throat to cold and cough infections.




