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.RULY FRESH ROASTED COFFEE 
is a round-the-clock treat... 
For our customers—connoisseurs

of coffee perfection-we 

demand only the finest of coffee 
blends . • • I

FOLGERS   HILLS BROS.   M J B
MAXWELL HOUSE • CHASE & SANBORN

FOUR G 
FRTCM

423 SO. HAWTHOR]
HAWTHOR!

»

POUND 
CAN 

ALL 
GRINDS

COJFEE

How to be a Bolter Cook 
and save money too!e>ee

•tome ftervi«e Dt»ect*f,Cer*«tl*»

FLO
Mcwfow

(Maktt 4 fo I aervJitoa; 
t eup unett/vteit 16 mediums (about

UTAH VALLEY RED, SOUR, PITTED PIE CHERRIES

Carnation 
Evaporated Milk 

1 cup strong coffee*

V4 pound) marsh* 
mallow* 

Vi texwpoon salt

Chill Carnation in refrigerator tray until soft crys­ 
tals form around edges of tray (about 20-23 min­ 
utes). Whip until ftry stiff (about 3 minutes). 
Heat m«nhrrullow» and coffee together orer low 
heat or hot water until marshmallows are melted 
<5-8 minutes). Add salt and chill until slightly 
thickened. Fold in whipptd Carnation. Spoon into 
refrigerator trayanj freeze until firm (2-3 hours).

 Instant or regular coffee may be used.

Remember, too, millions of coffee lovers "cream" 
their coffee with Carnation.

FREII My totmt raxip* booklet. Send for 
yovr free copy to Mary Blake, D*pt. OS* 
153, Carnation Company, Loe Angeles 36.

PITTED CHERRIES 19
MARKET BEST   PINE-0

PACIFIC FRESH STA-CRISP CRACKERS

SODA CRACKERS» 19
MILANI'S FRENCH DRESSING THE NICEST THING THAT EVER HAPPEND TO SALAD

75c

^GUARANTEED MEATS

THE BEANS WITH THE I

HUN
BLU-HILL PURE SALAD 00*

SAL

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

Delicious, 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 end pepper. Brown In hot fat. 
Add Vi cup wafer. Cover and cook slowly about 30 minutes. 
Add 4 sliced onions. Cover and cook for another 30 minutes 
or until tender.

KINGAN'S FROM STORM LAKE IOWA

PORK LOINS
. WHOLE OR HALF 

FRESH, NOT FROZEN
Here Is the pick of Iowa's choicest corn-fed. And 
you know It's the corn feeding that makes these East­ 
ern lolni so downright delicious. Fresh loins assure 
you of extra flavor that just can't be duplicated In 
frozen meat. Hundreds to choose from all trimmed 
of excess fat before weighing.

CORNED ROUND
PATTMAN or WILLIAMS 

BONELESS
Corned Rounds of beef are considered to be the most 
delicious of ajl 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.

ALL GOOD  HAND PA«

SOUTHERN YAMS 
CHOCOLATE MINTS 
SANDWICH SPREAD 
CHB SWEET PICKLES 
IMPORTED SARDINE

DIXIE DANDY 
LARGE

PEABODY 
REG 39c BOX

FULL
QUART
BLUHILL

12 02 
JARS

ROYAL 
CROSS 
MOROCCO

21
29
49
29
19

HALF
GALLON
JUG

GROUND BEEF Country Style Spare Ribs

GROUND FROM SELECTED CHUNKS 
OP U. S. CHOICE GOOD STEER

Feed Giant* 
Specialty

Wh«t « multitude of 
dlihtl c«n

b* m«d« with ground 
bMfl And Food Gi- 
tnt'i lp»ci«lty it qual­

Food Giant's special cut of pork for 
those who like plenty of tender new 
meat on their spare ribs. Eastern 
grain-fed pork. 37k

DELICATESSEN

Kingan's Sliced Bacon 01 I

DUBUQUE READY-TO-EAT

.CANNED PICNICS

FOOD GIANT 
SKINLESS

FRANKS

TASTY 
HOMADE

SAUERKRAUT

4% Lb. $2*9
ALL-MEAT 39* HALF 

GALLON
55*

u­

ity b««f, tr*>nd !"«t minutes before you buy It, from telected chunkt of U«n red tteer tvief with 
Us«t enough f«t edded to etiure the Mvory flevorful meet that you need for your favorite groundUs«t 
toe

Klngan'i Circle "K Bacon from Min­ 
nesota. This Is the time to take 
advantage of low pork prices and 
serve the family lot's of bacon. This 
Is delicious Hickory smoked.

35*
RUMP ROAST HALIBUT STEAK LOBSTER TAILS

tod Oi«nt'» )0«<iil method ef 
•uttlrtf mak«i th«»« luparb 
r««ttt «xtr» to«e!al bvy. Cut 
from U. 8. Choice *nd G»od 
ItMT b#«f with •!) th« •xc«u f»f «nd bona trim­ 
med away b»fer» w«l0hinfl, you'll find th«M • 
|«y ,to ro«it t*+ nun.

53* f»nty, northern center cut tteeki.
Hclibut It e firm white meet
fiih that can be ereo*red by
broiling, bikini or frying. Serve
It with e limon butter ttuce. The tecret of tood
fl»h U not to over cook.

39k Extra fancy genuine Cuban 
rock lobster. The meaty talf 
part only. Just boil for 15 to 
17 minutes and serve with 
butter. 89

LIQUOR and TOBACCO
* YFAR OLD 86 PROOF 

"BELLI OF NELSON"

STRAIGHT BOURBON
AT THE DISTIILIRY GIVING YOU 

AN EXCELLENT 6 YEAR OLD BOURBON 
WHISKfY.

ruLi -->49
FIFTH

Carnation Cry

DISTILLED FROM 
80 PROOF

CZARINA VODKA
A VODKA WITH A 
YET NO LIQUOR

LIQUOR CHARACTER. 
TASTE OR AROMA.

MILD AND MELLOW 
"BUON GUSTO"

RED TABLE WINE
FRUITY. fULl BODIED RED TABLI WINt 
TO INHANCI EVERY OCCASION . . .

Instant Milk29'
Challenge

Butter
Babo Cleanser Cat Food

Puss 'n Boots

Makes 
3 Quarts 68* 2 25* 2-27*

423 South Hawthorne Bo


