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Record Grswd
Present At

st up o new. reserd for the CATH-
DLIC COURIER “Hohools of Cook-
ary” ipat Tuesduy ovening sy nonr-

TLK

ly = threr huniredd womon —Fonimeer]
the hall to capacity. Hothsaainatic.
intorested and asppreciatise wis
Hihin fing turnout wna eviderzeol by
thele questions nnd commesnts és-
peatially after the demonastration.
Mins Muntz gave » flne exchibitions
aned the meng for the everring wis
pleasing to her largs audience

&€, Quorge's parish s hoxe o the
Hehool tonight and from  sdvnce
indlcations anolher large sxidionee
will witpess the domdnstrstion.
Misx Montz hat choson  tils fine
menu for tonlght's performance.

erebis e

Mirsole Cake 4
SRempariture 3180 (8 Thae it

W har e 11 2 wrlh dun

: Q/ 5 Tall Tzzrlc 'y

Seloc 22 and ;'zy/[ Uik soast g with e,
Damtaly these 1he pravy prepase.
I hdes ronnd yun the e ovy odurs thall 1elf
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g u orth dotig wodl
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» ¥loly Trinity parish In “WWoster
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They remsed ghem on a spre,
caals This was 2 very slow methad o
had the reghe ez for we know that fong, slow wokeng in an open
pan makes out rossi w enuh mare tender and uy,

S0 your medern gas range which holds § 730" F temperature so
steacily steps s the sceneto tanse a rurkey for you that would meke
“*anrsc T=renpectiveg-Plgrinirmonhrwatsr. -

We re aliaddy wold you one point -
wed And sine one good thing leads 1o snorthy, we dont sear it
cither. Sunply b the skan wuh unsalted fatand of 2 lan towl, lay
2 few strspssof swetand buon dong the bak nd  deps.
Mways roast fow-d wuh the breast sice down lor thye back s the
[ntest pare and the juices will then run o the brcmr and leave
it nie and puicy.

CSTRIFFING YOUR HOLIDAY JRD

. For the stutfeng use stade hread 2
mto 1 to Ly neh whes

Let's go backe to.the digs of the Pilgrims fotous sdeas on tuckey
{you know, or et slowly buen

cooking, bue

~we (ook put

0 nunutos .

% o sbortening® -
1 ¢ sugar

H2 oggrn

1% ¢ coke flour*

2ty ¢ haking powdler

4 tlanlt
% ¢ milk*
1 & vaniiln®

Croamdhe ahortening®. ad«d qgar
gradudlly and bert untjl Aiefry. Add
oggs and beut well. Mix snd sife
the flour®, baking powdar, s suit
and add anltornately with the milk™
to thoe first mixtuare. Add the va-
nitia®. Pour inte 3 layer csdcg lina,
cover with wixed paper ard slore
ln rofrigorator untll Jroady Zor use.

Time Too--No-
' “Bdtl\or or Fuss.

Luck Domxts A mw u\d dilicious of courie,

by ‘? they'rewhalesons: 160, Used witl Geod-Luek Dess
wm FIK: beconyas ‘& Yaniptirig,  wiltorae mart of (ke
‘ jem Orilfat harghiloga ulongy

. y food-expedts.an used. Thus Cood
} n, buttiericateh, chocolmte and vanlliri {fivars:
e Natimyl; not sfronk of wesk. Thus you et that
ath. hamimada fexture~no, Sumpy, “Just right,. Tey
Good Liick Desserts today, ‘They take but !cw minutes
;md ate so4ity to .prepm.

(J(Q)D Lucx
DESSERTS

Eavy 1o Maike v Good 1o th

(ipstsasclen tifiglips]|- +

‘han

days old. Remnove crust, cut
Toast hightly and mi chyoroughly with
mcleed nuton (Tosasting muakes a drier seuffing.) Cornmel miffins or [f
wid wornbread broken o small preces of umfom size may be sub
stitwtedd for some of the bread cubes,

Toss ingredieni iogether lighely, usmg 3 fork Adlow 1 u_p_ot
WG Tor each pound of bid AbGar 13 cup wulliig w illbe required”
for each serving . Dry the avioes of che bird with a, salt clorth’ Rub
with sale. Fill casties wath stufing loosely, for the stufing expands
dunng cooking E-ggs and nucoa add richmess to sufhngs, also. they
tendd 1o prevent soggmess Do not aliow any onc ﬂuot to peedomunate
in the stufhing. Season caunouwsly.

Sffngs are usally steamed inside the bl or digy may e
baked in the pany :tmunrgY iw—-tither i rnounds or pressed hghtly n
the botom of thee pan Tic the ends of the fegs tagether wich a strong
cord and bring tkzc catd down sround cthe tulpiee and bring it for-
ward over the upE;er u{s of the wings and e it iloss

lly the way, givin Day will be much citer for you 1f you
slf and truss the bird thie iy before I you do ths, awever, add 3

minutes pee pouncd to the’ cooking t1me.

we shunk they

turkey oy

And we

the back

Iginim

o~ foen re donated by the follow iny
welt-m m.«ff- el women  Menlammes W
t

Memmac Eouk
Book Is Boon:
To Housewives

Marrimar Coak Book a compsine
fiors of  recipes from nearly 200
Roc hieater Catholic women, is recedy
for asle. The recipes were gath~
erecd over a year ago by Mias Vir-
LMalley, mew Mra, e
Young of RBoston " The entyzre prizt-
ing  and nrmngm’g was dons by
0¥ O workers The reapes were
roviewed and ohechod by 8, well-
known dietitian,

The hook 1a spiral hound.
it tiex flat at all times and fs desae
m severat different colors Pro-
ceects from the sale of the howok
wiil bo used for underprivilegred
chiidren

a0 that

flam  Hamsdt] Rayewnd H Bayer  Frasnk
Eemuh.

Hake, Dorald £

Mary  Birnungham.  Hursce
Rinnchard Ravmond J
Burms  dahe I Hegan Jhe W Hoyian,
Donmid J Brennan, Slaron Rurgett [Bon.
sl A Hiroe Johe Cadle Charbeen B Cuis
ahan Wiltam 8 €arey L llbererotr O
wi, _dames—t—tTHiec ford
Misn Kate toousby, Mn
1y Mian Heten tontelto Mo Josenh {orur.
neen Mo Aon Elrzabeth tvs Mesdaenes
Wsitse P Coxv Hurey B trowley Jouhn
B Casthane. Agnea Cartin Jobn € ¢ yrdin
Albert Pentinger Flenry Dingen  [owiw |
Poltiager  Mwr flita A Dofin Meadsenes
Harew T Pheot'n Tomeph | [wrtac  Mactn
] Dawling Juscph P Tlile Janeph  J,
ODunhere  Pejey % Dureherr Euftene |
Dwyer® Pateick &  Dave Voo I
Dwyee Fred Edars feviag b Froet Joxseph
Ernst . Jomeph Fose Wiiam Ertre |
Mendames A G Paree Waoam 7
Tarret?! (isorge Farcin, Lhn Ve vggan Jestn
Fitspamtrick  John M Foley Gesvrge |oen
man Anthony W Framen Jame= Y (e -
laghes Erenk 8 (Gottey Mo Liloinn (ot
gen Mes George W
Mra  Atbest H Hamm Mo  Fligteetn ]
Harper. Mendamen Clurence ¥ Hlare W,
lam S Hartigon H Haramwanders N 3o
Hastings. Raymond b
diteh John M
M bt

Poter Coneal

Lurtal

Heals Uosprge 1ol
Hedwos Wa'tvin A Hetkwr

1940

Hovamoar o4,

TUHJ DISH

!-lcu s one of the most voruhlc

avansd,; TOOIIC IMAY W
doublod and the exke ke o if-
forent timoa, Balca in a prehemted
aven,

{ Y

Bulterscotoh . Peean Cake
Put § layers-of miracle cako to-

Hprinkle each layor with <hoppecd
peeans.  Top  whh  swesdpod
whipped eresii® and garblash witkx
whole nwans. :

gether with Bulterscotel ENing*. ‘

70 10 tbs. deawn—250° F..
10to 1% Ibs. draxwn—~250° I
150 20 Ibs. drawn~250° I..

ROASTENG TEMPERATURES FOR TIRKEYS
300° P30 to 33 munutes per b,

Woe F-—2010 Mo
J00° F —18t0 3

H— ettt Hotrrr— e
H Howe, James [. Hows Amy Hurdnin

wn John W Jacksan Jamo P

suutes per tb.
rautes per th

Jhearae, Anra heating James Ket ¢ F§er |

s done l
Meadamen Fidws ot € Ram e w J
hefty Jeun P
Mee

bert €

heaw Wiee Vil |
Kuek

Josenh ¥ Keaws Mess broanma

Yunipkin l'la

CPemparatuts, 430° F. "Eime, 15
ntinutes. Reduced to 278 B~ fof 50
to- 60 minutes. .
R o steaned pumpkin  *
1 eggn
1t ginger
Y £ allapics
1§t oloves
L & cinnamon
1-3 o brown sugar, of
1 o granulated. sugar,
1 % sall
T o milk*
Mix ingredionts In order given.
Pour into a latge pastry dinoj tin
or into two 8-Inch ting mexd ke

G % Vv Rath

n & praientedioviin® Gists by In~]

99 shows your home
“ in Mmuhm !

thtn. ln\nm« et weall See l‘
ite fRvetisg a ont . o , Soon ¢
b toams in minlplnre  se )
o' diletanl willyspesrs,
wiiel The ane. mamd
,_.LlLLH!sLnku.nm,.______;

sorting a knifo In punipkin exixinre.
It it comex out wclennh, the pit ix
done,
. e 0% @

Stuffed Pork Chops
Tomporature, 350° I Tirme, 195
hours,

Use double pork ohops, Frmve the
Jhuteher cut a very deop geah be-

place in A shallow pan anct sprine -
e swith salt, peppor amd sagoe 1€
lked. Bake in a prohentect oven.
It thie pockoet Is cut bet\\'eqn thei
thorves the stuiffig T ekt Tz mach
more seeurely. If a groal <leat of

In & shallow pan and chops of nv-
orage (hiclness arranged ©n top
Bate for one hour only.

"9 Py 9 - ]

meol you.

copta . .
tinctly.

Qbsgrye, s fosv  shyple rulu Inl g,
lntroducliona A‘{w*ayu TACToduce &,
man Lo n Woman,
may I present or X should ke you
to know are simpsle phrases that
may be used. Noverr an{ plensed to
A pleasant h

do-is quite sufficlerxt. Always stand
up for introductions,
hands but a man wally i a wom-
an. oxtends hor hand & man ace

Pronotintee namess slowly and dia.

Tipping ono's hat ton lady I8 o
rule with no excepetions.

Alwayy remove
you moet o lndy ssnd slep to talk
to her on the street. A gonte man
will stand up whear a lady ontors
or leaves the rooms. R

Whon you are Xining in a eale

CHAPTER FIVE

Do you know of
& habit,

ow do you
woman,

. Men shake
er to the oldorn

Say "M?y‘ 1 prese
itke you to hknow.”

Minx,
Judge

Mr, Mu

your hat when|
man

offers hor hand

or to make introdu

our own age. older peopie ke
to"ﬁc "grooted HMOrE formually”
Make reapect{ul sddress to others

Always stand to

Mananers For Moderns

hiren -
Mendames Charles M [ane Fuewne
Tang Fuxens lasgre louws lanzie lmoud
[awless, Raymond ¥ letarn 8 L oewne
Joreph 1 itueh Gicorge W loce fo
lyone leo A MacSworner  Ag-ta J
Alshoney Jahn Mahones JIneph R Maid,
Jamen K. Malley M Uptan Halles Wb
W Mattey. “Daowl ¢ Maene  Jame W
\hngnn ‘Jovmmn A Maqeent Raymex oot
£3 1. 1od i 8!

|18

Checlke-List on lnt'roduvtic;m ’
Always introduce a

man {o a

When lntrodurmg two men or
women always ntroduce tho youmge

nit,” ar “I should

Always use proper titles such as
Capnin,

Daoctor,

Shake lmndq ke a man with n

With a woman only if she ﬂrst

bo introduccd
ctions.

|tareee Wiltinm 3 Ntuiver !'rnl-n. « J Lo 8N

{Mendmonses Weevanm H Shadt fee &

‘and A woman your know stops at
your table, you will stand up and

+ Look squarcly at the person you
are meeting Lot ° your glance bhe

reot form

uum

gontinue standing sntil she lonves
ar sits down.

You will stand too when & man
of age or authority eutors n room
Whon meeting semoone  the vor
"Haw'do you do”

tiveon the bonea. Fill with stuling, “Helln" is prupcr. wm\n a_ boy ot

firm but friendly.
Say “How b y

not understood nsk
peated.

m:sqol\o nonrly Wien

one-hnlf dry
{.

Qlazed -Sweet Polatoes
“Tomperature, 330° F¢ Tine,
hour.

3 xwoeot potataes ~
1 © brown sugar
% o water

like solutton with some cold watg
and heat until a theick suds i

TSP X P
ey

m cool. {14 nap of the pod
go over
cleaner to take up

!To he mntlnued uen wrek)

ou do0.” never

“Pleased to mut yvou'”
Speak names cleasly

I namo ia
to have it re-

Cleamng Upholstery Adds To Home

'l‘ho time will como. perhaps, w hen vou feel that tho up-
stuffing Is tiked it may be sprend }holstery necds something more than brmhing The cleaning
process is very simple. First remove-all the cushions, and
clonn the entire piwco withh the vac-
cloaner.
cild-ol-neutral-soaep-

hoiling water and n‘iln\v
Mix & small amount of thia pt::;-/

drying a rma

e lange—pie-Samipe-teitly

s. When all the

soap has been rmowed in this way
again with the vacuuw

all tho moisture

- et

dusod. Withe & stif® brushs and this
“suds” serub & port.ion of the fabrio
not excesding.elgheinchos-dn-diin-

Het P hortemiing®

Peel potatoes and cut into itk
slicos. Arrange in n greased bak-
ing dish. Mix brown sugar and
water and pour orver the potatoes.
Dot with shortening®, cover, angd
bake in a prehented oven  EXncovey
and let bake 10 minutes longer IT
desired, orange juico may o used
11 ph\co of waler and 1 T gmted |,
orango rind addod

mmma Catrots and Cheloty
Mix 2 ¢ diced earvats, 2 o giced
celery, 2 T shortening®, { slt,
1% t popper. Place th o greasd™
casserols, cover and bake trz apre=
heated oven,

1L

WENE CO lNC.

A VAN

[N

Ll For Shortenlng

2L For Milk and C

¢ ® 0 .-
;17— Dellelous Croank Puldssg
Tewmporature, 350° F. Tirxse, 1 hr.
{% e sugar

T welted 1l\orlenh\g‘
© fine dry crimibs
% t nutmeg-

{1 ¢ grated ornhge tind
1 ¢ raising or dates

1 © sour milk®

i1t osoda

M Ingredients In the  order
givor. Turn inte a gronsed® mold.,

wovor aid bake in a prclmntod
oven.

3
2
1
1

B . s o
Buy n Morriac Cook Wack

7 In;l!sing z:‘w {f&o?a 7
RECIPES
We Suggest You Twy &

- Nucea |
For Four
¢ Pillsbury’s Best-
reamy: |
W . ‘Brightors Place Draly _
il Eor Pie- Filling
fl b Good tuck Foods
' For Mayonnaise 0
! *rihllmn CON
;For una Fish
% Breast O"-Chicken
For Vanilla -
+* Bakei's -

L Sel a‘ld’t’trhmnéuls -onY

ﬂl’ﬂl"il"\i?,

otor working at al¥ timoes from the
conter in. Use plenty of -sofp %0

possible. In thivsame manner clean
the whols-plece and silow to dry,
Lid hily-beloy @S, R

Of the diffent stuns that get
on upholstered furniture,

clonner.

that the cleaning -will not bs un-
even, and when it
oft as niueh of tixe lather a4 you|ruhbing on gawline or chloroform
can, and take up Lhe rest with "“’x Allow it to soak 1rx well and then
Rinse tlis with a wenk place a pece of blatting paper over
solution of salt weeter applicd with tne stam and pass a hedted iron
a gpotge that hass beon  squeezed

is clean, scrapefmon  Thesy may

Lightly over it ses
other

1 onfon

Savory Tuna
2 D shortening®

1 groen pepper

1 small pleg. noocties
Y o ool sauce

2 cong tunn fish*

No. 2 % gan tonesioes

Snlf aud_peuper to smson, . - ..

nap of the goods

grease

stains are probably the most com-

bo removed by

eril tanes  An-pe

way 18 1o sponge with car
bon tetrachloride, rxbhing with the

until all traces

of the grease dsapyprar

L —Ta. avod the

3

Pleasure of Open Fire
Marred by Seoking:

|ooyants  of a

' | For ogp daoxd of pee {r

d} Fating P‘xt» O

Melt shortentng™. add onion and
gronti poppoer and ook until trans.
parent. Add rost  of ingredients,
cover and  bring  to the diotling
point. Turm burner low and coolt
3% nrihutes. -

* L ] *

Broiled Lasnb Chops
Proheat broilor and pan for b
minutes. Brush battom of pan with
shortening® and w<dd any loft-over
vegelables.  Arcangre shoulder lamb
chops on rack over the wegetablps
and broil for six mbwtes, Turn

Tmeat and ﬁmmp:c ermired pota-
{loey aroundlis

A& polatdes brown
tuirt and  arrange  cooled onfons

that have been dippsd iy shortews

ing* oh rack, Fiiish broiting and
:\n‘m\go on platter,

+

st e il ettt aptint sy
B\n » Mervhnace (mk mmk

smoky. smoldering blaze day the
togs in the firplace w such 8 way
that ait can circulate  between
them.

Put the lurgm Yog in the back
and roll it forvard- wwhen it 13 burne
ing brighils replaceing it with an.
othar. Pt smallezr logs in front,
with small- sticks  sandwiched be-
tween. If logy wre perfectiy ooth
and straight, hold them aparl with
small pleces of wood  Ignite the
wood by placliy & xvad of excelsior
or a Ughtly wadded piece of news.
paper where (he - Bames will pass
up through the pited wood. Always
try to use dry well-vensoned wood

————— l—

Assorted © dold mmts tomato
rings stuffed withx  cream cheese,
potato salad. thin bread and but.
teor. olivey, jelly, pxc.hlos fnut tarts,
coffee.

IR,

T hank

Taday onr thanks s ehe gitog for
ior-the ved fruils of the ordhands a
Foronr Boanps wizh langbier ingm
ave widd plenty @

—

‘And «a ro x/vmz

sgiving.

Thandful of the glory of ':‘*e ol.l Red Wiae and Biue,

Foi the Sperit of eAmpnca, that wdl 15 sszsench anl ti ne.

For the danghtor.exf our ehibiven, wed the smligh ve sheir eyes.
Y Avd she joy of vesdunt miothere and therr eteniny hetfabioc :
Aud. tharkful tha# our hariens wear no tamt of );lomf todvsy

{1 But were soun wzed reapend by toile

rs e do uoe hght of {z&:n’ and gay.

t/'ve vihe that e sae.

1d the peifunieof tho fivuers,

g and our beasth-ires blasimg braght.
nd o lad of hard and n‘gl‘l

&l for the glory of the old Red Wbt and Bine,

tn Sfise I'rlnrll £ Mot quiny Wesdnreros
I| caad Mcllonrid Thepaa B Mo Huss B
fen Mo Intee | Fhimas F SoNamara  fieaph
MeSest  Albert Mewerah' taymond J
Metzgrear

trank J

o Meyoring  Peter | \lo,q-q Ar

dean Metter Moxs Vg V. A% P
Mis  Asnhets Mol Mov Matin
Mandames firace B Mullgan  Hare J
Marpsby T A Mureay Jobn A Mureny
lawrence Nacey Geomge © Niee
Mary Nolan  Mesdames Joseph
Fred Odenbach flarnard 0 Reity € tawaee
Page. M Pau'ine Patmer \us Elizabeth
Peoplor Mesdames Cart Paesgn. Narmaan

Mot

NTuss
A Ocha

I Peaft. Freoderick  Patongy Frank )
Yuinn

Mendames A Tt lenlmm,} 1} woph B
lea Ribson, Wiblam Rrebart F-!wnl I

ligney Fieanor Roaser Jonn Runaer John
N Raateacbter huaene i Hackott. John
i Sehromer Mus Ma v U0 Sehioever

Moy~
wn S[taniey South Wytiam A SNpengrer
Carl Stand  Prank @ Steawgyr Crooapes ]
Agget Teoonard 6 Tomes 3 T camey
Mo Rite Twitchel?, Mev Vexande M|
lLiliteh
Meadarmes  Albert 1 \etier T .eonmnt

Vogel, Anthane J Vot Mus Flarenes A
Vort  Mesdamer fearge { Voge
1. Watdert. leorwe T Weth Augreaat |

Weita. Howaned ¢ Welhnan, Muos }’nuunl-elh‘ 4

& Whate - 3
Mot < doum A Whaten  Toais A 4
Whaten 1 . Reymond White Leartae s

Whitymat 3 M Wiltlams jwepbine Wo W
Naorhert Young WyamJ ¥ ey P
Mervimne Coch [lweh s en sote ar 2he

Cathealre  Youth

Chestnut Streot

Orzamsaten Gffiee, 0 W
Stone 11K 4

Your Ticket To A"
Pennywise Encores

"'« a skimpy feast ([ there ST
pleity left <o gather the frag..
ments that remasn. that nothung e |
lok. Lsually great leftover< smply
extravagance thoughticss buying
bt not on lhﬂnk%gnvng our na-
tonnal holiday of ‘great too-mucEr’
Ws—a celebralion of’a. lmnd of iy
plenty plenty of spiice plcr_\xy of | -
food, and -plenty of family  So It '
the m‘fkey be ample. that alter 'y
second  and third helpings  ail 4
around there's still a meal or two D
on has frame

Dteed cooked turkev mas be aedd
ed to cream of  asparagus soup
served n toasty ramelins or patty
sheils for lumncon

L.Turkey is estreleh
mg dash thm can buld vour rep
tatfon "This easy to malke 1n A jufly ' 4
by adding diced 'cooked turkey to n ‘\
well-seasoned white since wath'y
finety. chopped celery and  grated ‘v
onton to flaver Turn it mto a shal-
low baking dish top with buttered:
crambs and bake to n hght, gold"
hrowwn ‘

/
i
'
J
.
‘
v

Tenter fitled with turkey salad s aj.-
not-to-be-forgotten dish that 15 a!

N
R\

L SPRL B~ TUEW P

| Molded_vegetable¥alid ring Wath } \,,.A S s

Endorsed By

- AMERICAN MEDICAL ASSOCIATION (

00D HOUSEKEIPING BUREAU

Used Exclusively In '}
SCHOOLS OF COOKERY ?

[/

', . - Nichols Distribillig Company ) ’

R/ﬂ\aw RSN

z\vsw

good budget balancer
Creamed turkey with walos ls
an  easy-to-prepare dish for sup-
pers and snacks. -

Any stuffing teft™ 1t is delmous;
steamed or reheated i s httle|
Nucoa. Or flake it fulo scrambied
RS, .

Mix several mashed vegetables
und pat into cakes. Fried in .\'ucnn'
theee taste like prigingls and -mt
afterthoughts.

If it's mashed turnipsand mashod
atatoes that remam from \our
east, reheat the two together -
the double boiler, adding bot mslk
n little Nucos and more seagoning.
perhxaps. Bost to a fuff. sprmkle
with paprika and you have oue
dishh out of yesterday's twe

1¢ wyou are looking for something
different, turkey chop suey is the
answer. C

EXCELLENT LUNCH
Hot open- face sand\\xchaq withr p |
"wg-emble filling make an excellent |
uneh. Grilled  tomistors,  griled
»Spanish onions, fried egg plant
iplain or with chebse, or egyg =aae-
coinpaninzent, ean be & complste
meal. Lightly saute the siced vege- l
tab¥e and ichen tender place orx a
rouid“of bread toasted on one sude.
Pla¢e under & broiler, dot wath but-

ter, or ® bit of soft cheese anﬁl
Yrowm, i

- e m————— -

, ok teuif
Creamed shrimips, on toask, fruit

[For the sp.tm’ of gwr Jarkers and & maabood that1s true
P -»—(I‘mn fronx a poera by Edgir Guest)

tate balls, whole wheat bread samd-

i PR

wilad with French dressing, :m-j

DO YOUR RUGS

HAVE 4 WILFED AND

DEFEATED LOOK?

STAUBS

RUG

CI.EANING

1S DEPENDABLE AND THOROUGH !
PH?!’{E MONROE §600

STAUBE; SON

— PLANT —y

BRANCH STORE

951 Main St. k., opp. the An}aon 82 East Avenue

wickes, nssorted ‘pastries, coffes.
: A

foods thit sver gnced your pane -t :
try shilll Deliclous Breast.o &
Chickon Brand Tums Fishis R
good hot_er cold. - Neurishing,
enugizing, it satisfies brisk
.appuhtcs on crisp Fall days? p
ISV B raast=0" 2 Chicken Tunn - * i
Fistr often -~ you'll like it!
MIE X I I 3 £ 5 8 2 £ 2 1 7] .
TUNA WITH BEAN SPROUTS
Beail b eggs and add | tsp. mustard, -
% c. cearm. Melt 2 tbaps, butter i -
skilletind tarn oggs: into it; add (No:
2 tin¥ will drained Bean sprouts, eil
from tunand Breast.O"-Chicken Brand
Funa(7-o1,tin} Z thsps'chopped parsley, *
and sason with salt and pepper. Cock
slovely till thickined: stir constantly, Heap
in cerster of chop plcto and serve at ¢ at once, R §
Gamsh__with-spiad b igles. Servas six, - e Jn
d MW Ly rrr S YT RIRE B N Y)Y N RN NNY]
INSTETUTEONS
Atk $or these better bread, packed by Wrestgate Sea
Producis Co. Eruan-O Chiken, Moro ind Atamo Tuna,
Tnion Bonita, Cortes Tuna Flites. Repiesunied by
. F. TAGCART, INC.
5 ELLILOTT SQUARE  BUFFALO. NESY YORK
A freshing
- partner of ‘
good things to eat _
v , x
¥
When your family is hungry, chey sre thfmly. too. ’ )
lce~cold Coca-Cola adds atasze thrill to food. Buy
jtin the handy six-bottle cartean from your desles,
COGCACOLA , .
BOTTLING CO, —
A L. Anderson & Soms
Stane 664 4 €
WL EEA TR SR IDEAL VAT DE L DLDE TR ‘
. -, . > ‘
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1 h.. _
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CONTAINS _ A '
L Y T T TS ) S O U -
3300 Calories Per Pourad. \ ~
. ' 0 ot
7500 Units Vieamin A * )
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