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RULY FRESH ROASTED COFFEE

L7 %ﬁ is a round-the-clock treat . . .
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4 For our customers—connoisseurs
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g of coffee perfection—we

demand only the finest of coffee
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How to be a Better Cook
++.and save money too!
oY %y% g

Home Service Directer,Carnation Compony

(Makes 6 1o 8 servings) 4Y'  UTAH VALLEY——RED, SOUR, PITTED PIE CHERRIES {
1 cup undiluted 16 medium (about { .
Carnation V4 pound) marshe ;
Evaporated Milk mallows c w
1 cup strong coffee” V4 teaspoon salt :

MARKET BEST — PINE-C&1

Chill Carnation in refrigerator tray until soft crys-
tals form around edges of tray (about 20-25 min-
utes). Whip until very stiff (about 3 minutes).
Heat marshmallows and coffee together over low

PACIFIC—FRESH-STA-CRISP CRACKERS
¥ : Towel Offer : |
eat or hot water until marshmallows are melted g 2
(5-8 minutes). Add salt and chill until slightly gy e s v POUND Cc ‘
thickened. Fold in whipped Carnation. Spoon into ; T A BOX ‘
refrigerator tray and freeze until irm (2-3 hours ). ; 4% Sa—" THE BEANS WITH THE N¥/
it !‘ EB wi

* Instant or regular coffee may be used.

Remember, 100, millions of coffee lovers "cream® | ;, ikl MILANI'S FRENCH DRESSING—THE NICEST THING THAT EVER HAPPEND TO SALAD

their coffee with Carnation. 3 o © . IX

FREE! My latest recipe booklet. Send for ‘ SOUNCE B

your free copy to Mary Blake, Dept. GS- i JAR

153, Carnation Company, Los Angeles 36. 3 190 BLU-HILL PURE SALAD D#
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ROUND STEAKS

U. S. GRADED 'CHOICE' AND 'GOOD'.
BEST CUTS. NONE PRICED HIGHER

Delicidus, Tender and Plavorful round steak is a steak of
many uses, It is great country-fried or as Swiss Steak or
served as suggested below. It will surprise everyone,
ROUND STEAK SMOTHERED IN ONIONS: Melt 3 tbsp. of
fat into skillet. Cut steak into serving size pieces, Dip in
flour and sprinkle with salt and pepper. Brown in hot fat.
Add V4 cup water. Cover and cook slowly about 30 minutes.
Add 4 sliced onions, Cover and cook for another 30 minutes
or until tender,

SAL!

ALL GOOD— HAND PA®
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KINGAN'S FROM STORM LAKE IOWA

2~ PORK LOINS (i
v . DIXIE DANDY
: 21/, CAN

frs Lok FRESH, NOT FROZEN
’ﬁ. n 4 M8l Here I1s the pick of lowa’s cholcest cornfed. And \
' 4“7 3 (i = o, know It's the corn feeding that makes these East- JANE -
ern lolns so downright delicious, Fresh loins assure PEABODY c
REG 3%c BOX
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you of extra flavor that just can’t be duplicated In
frozen meat, Hundreds to choose from—all trimmed
of axcess fat before weighing,

CORNED ROUND

PATTMAN or WILLIAMS:
BONELESS

Corned Rounds of beef are considered to be the most
delicious of gJl corned beef. Here you'll find all solid,
lean meat so deliciously flavored and so easy to carve
and serve. The men in the family will really enjoy this,
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GROUND BEEF v >ve ®eer fo '
Food Giant's special cut of pork for ' g 3 DUBUQUE READY-TO-EAT Fog(?NlGE:;NT HTOAMSIJ)E ¢
LCANNED PICNICS FRANKS SAUERKRAUT

$269
4% 1b, ALL-MEAT 39¢ HALP 55¢ g
A Ib. GALLON
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LIQUOR and TOBACCO

i
GROUND FROM SELECTED CHUNKS those who like plenty of tender new ¢
OF U. 5. CHOICE GOOD STEER meat on their spare ribs, Eastern m
grain-fed pork.
Vo8, N ’
\\\ NN Food Glants * \ .
RLRRRMNRR NN $ Ib
s ., SPealty Kingan's Sliced Bacon
1 S delightful dishes can A L »
o be made with ground Kingan's Circle ""K'" Bacon from Min-
beefl And Food Gi- nesota, This is the time to take

: ant’s specialty is quals 4 ¢
; . advantage of low pork prices and
! L ' ) 1
Wy best, ground |ust minutes bafore you buy it, from selacted chunks of lean red steer beaf with serve the family lot's of bacon. This ‘b

t snough fat added 10 assure the savory flaverful mest that you need for your favorite ground : Py YEAR - 86 PR MILD AND MELLOW
f recipe, is delicious—<Hickory smoked, ’ ":euzog’lt NELSONQ'O’ msmtgg ;gggr g "DDUONDGUSYO"
STRAIGHT BOURBON CZARINA VODKA RED TABLE WINE

BOTTLED AT THE DISTILLERY GIVING YOU A yopDKA WITH A LIQUOR CHARACTER, FRUITY, FULL BODIED RED TABLE WINE
AN EXCELLENT 6 YEAR OLD BOURBON Yy 'NO LIQUOR TASTE OR AROMA. TO ENHANCE EVERY OCCASION + « 4
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Pood Gisnt's special method of ¢ Fancy, northern center cut steaks, ¢ Extra fancy genuvine Cuban

witing  makes  thesws  superb Malibut 1s & firm white mest rock lobster, ho'melfy talf ’

roasts exirs apecial buy, Cut ’b Yish that con be prepsred by m part only, Just beil for 15 to '
17 minutes and serve with Y

from U, 8. Choice and Good broiling, baking or frying. Serve

sesr bee! with all the excess fat and bone trim- It with & lemen butter sauce. The secret of good butter.
med away before weighing, you'll find thess &  fish Is not to over cook. “ (.«ll"”“"
loy 40 roast ams carve, $
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Carnation Cry Challenge Babo C|e°nser Cat FOOd

Instant Mi”( Butter Puss ‘n Boots
zm. 25¢

we 296 68%, 2 21*
423 Sovth Hawthorne B




