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Ever wish for a “green thum b 
ta len t for tu rn ing  out 
glam our meals on a budget? 
Let your grocer s Green 
Thum b Canned Food Sale 
come to your aid. Remember, 
a kitchen cupboard 
well-stocked with a variety 
of Libby’s fine canned 
fruits, vegetables, m eats 
and juices will insure 
good eating for your 
family and compliments 
for the cook!

UBBY’S TOM ATO JUICF Foo o r
EART-WARMING SNACKS
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ASSORTED FRUIT SALADS FOR ELEGANT EATING

A N O  H M A K f S  S U C H  G O O D  S O U R S ,

T o m ato  f orn C how der ,M heart
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Cool ’n lovely fru it sa lad s will add a sp rin g ­
tim e spark le  to  your m id-w in ter m enus. 
A rrange th em  on a large t ake-vour-choiee 
p la tte r  fo r easy  service I t 's  so easy  to 
assem ble these  lovely sa lad s w hen you keep 
salad greens and a v a rie ty  ot L ib b y 's  fa n n ed  
fruit chilling in the  re frig e ra to r S im ple  add a 
few garn ishes to  the  flavorful fru it and serve 
w ith pride. Y our w om en's c lub  will en joy  th is 
g lam orous party -food  idea too —serve a 
favorite  fru it salad  d ressing , hot rolls and 
p len ty  of s team ing  coffee as accom pan im en ts.

Pmsappla Coconut: A rrange L ibbv 's H aw aiian  
P ineapple Slices on salad  greens T u p  each 
slice w ith softened cream  cheese and coconut.

Apricot Banana: A rrange L ib b y 's  Apricot 
H alves and  scored b a n an a  slices on  salad  
greens.

Crushed Rinaoppl« ’n CoHaflS Chse»« : C om bine 
*i cup  drained  L ib b v 's  H aw aiian  C ru sh ed  
P ineapple w ith 1 p t. cream ed co ttage cheese. 
A rrange m ounds on salad  greens. G arn ish  
w ith a half m araschino cherry  cut tn th ird s 
lengthw ise

Paocb 'n Nut Arrange L ibby 's Peach H alves 
on salad greens. P u t halves of w a ln u ts  to ­
gether w ith cream  cheese and  place in cen te r 
of peaches.

Fru it C o ck ta il '«  C o ftogs C b « » » * ;  A rrange
m ounds of d rained  Libby ’s F ru it C o ck ta il on 
salad greens T op  w ith co ttage cheese

Whole Psor: D rain  L ibby 's Pear H alves and  
p u t two halves together w ith  softened  cream  
cheese. T o p  w ith  cream  cheese an d  w a te r­
cress. S tan d  u p rig h t on salad  greens.
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*• c ri-p . Add 2 , * / ’n ' ° n u n ri’ hacon
I cu p  w ater |i *  t< d - raw  p o tatoes,

•mioot. pepper. C o v e r  a n ? / ’ 7  ’ '* f‘‘* ‘
hi.note« ,,r o n t.i *'nim«-r ab o u t

c ''»’ ‘Ira.ned L ibby 's U , .Add
- ‘ "px L ib b x  S T o n , . t o  I K , r ' ” J C o r n .
“»   «our d.aaolved ,n . “ nd 4 ,Hbli“
" v , r  low h ea t, s tirrin u  ’ P Fn,Ik C ook 
chow der is sligh tly  ° cca*,o'>«lly, u n til« “ " - o r e X X X ^  M “ k ”

PINEAPPLE T A R T S -A  FESTIVE PARTY DESSERT

GoM en LihWCs H aw aiian . P ineapple  slices 
• to p  a fluffy lim e filling m rich  p astry  shells — 
th is  is tru ly  e legant ea tin g  for its  color an d  
glam orous appearance, i t ’s one th a t ’s easv to  
m ake w ay  ahead  of serv ing. T h e  luscious 
p ineapple is readv-to -ea t, ju st as it com es 
from th e  can. w ith all th e  flavor-packed good­
ness found only in p ineapple  grow n and 
canned in the  H aw aiian  Islands.

T h is is the  tim e to  stock th e  k itchen  shelves 
well w ith  U b h v ’s canned  p ineapp le  —sliced, 
c rushed , chunks, tid b its , an d  jut«*. Use for 
quickie salads, a v a rie ty  of desserts, an d  h o t 
’n broiled for •  m eat o r fowl garnish.

PINEAPPLE I I M I  TA R T«

I N o  rs n  ,llre« t L ibby'S1 J « n ip  » hipping r rrs m  
H s s s lts n  l ln e s p p lr  „ h>hrd  , „ d

1 p a rta g e  llme-tta».«»e«t pasirv «hell­
talin

D ram  p ineapp le . coveA and ri frigerate Add 
enough w a te r  to  sirup  Io m ake I ’« cups 
liqu id  H eat and  disaolve gela tin  in it. Chill 
u n til sligh tly  th ickened W hip cream  un ti, 
s i i t i  and  foli! in to  gelatin . Fill ta r t shells 
C hill, .lust la tore nerving. top  w ith a pine 
sp p le  slice and  garnish  w ith  a m araschino 
ch erry  b s. i v ings

W hen it comes to  th e  m ain d ish  in a m eal, a 
hit of v a rie ty  p u ts  a big boost in life! Y our 
fam ily w ill welcome a M exican C o rn  P udding  
as a delicious change  from  the  usua l ''m ea t 
and p o ta to e s"  ro u tin e . A chill«*«! L ib b y 's  
canned  fruit salad or crisp  cabbage  slaw pro- 
vales fine ea ting  w u h  th is CAsaerole. For 
dessert " a t  ease ,” tan g y  red app le  slices w ith 
your favorite  rheetje or a p la te  o f «-ookies is 
nil t hat s neeiled

For th r if ty  m enu p lann ing , you c a n 't  beat 
L ibby’s canned foods because ,h«x prov ide 
su«’b fine qualil v for so lit I le m oney’ 11 s was. 
to < lieck your 'hom e su p p ly ” of < inned 
foods before shopping at th e  G reen T h u m b  
Sale T h en  you'll be rem inded  to  replenish  
any supplies th at m ay In* ru n n in g  low I

I  N n  J«» a n  1 1hbjr's 
G olden S t e e l  I urn, 
« ream Si»le < I It» )

1 eggs, s ligh llv h e a le n  
i  rtip  line rracker

crum bs
1 tes-poon grated onion
2 tablespoons chopped

green pepp. r

2 lah le -poons rhopped  
pim iento

D  teaspoon salt

• « teaspoon pepper

• .  leaspism dr» m ustard
2 ra n -  l.ih h y ’» Vienna  

Sausage

C om bine corn . eggs, c rack er c rum bs, onion 
green pep |aT . p im ien to , tn d  seasonings Sher 
th e  co n ten ts  o f  o n e  c a n  Vienna sausage and 
add  Four into a welt-greaseii 1 qt cusderole. 
Hake in a m o d era te  <»v< n tod 1' about I hr. 
A rrange rem ain ing  V ienna sausage over t o p  
of casserole th e  last 15 n u n u tes  of bak ing . 
6 servings.

A really  h ea rty  b reakfast or a special p a r tv  
b runch  — y o u ’,1 en joy  th is  L ib b v ’s Corn»*d 
Beef H ash co m bination  a t e ith e r one W e’re 
talk ing  about th ick  p a ttie s  of C orned Beef 
H ash brow ned to a tu rn , w ill-seasoned 
cream ed eggs, and toasted  E nglish muffins 
Q uick ’n easy to fix yet su b s ta n tia l enough 
for h ea rty  ap p e tite s . C orned Beef H ash is 
tru ly  a can n ed  m eat favorite . You sto re  it 
right on the cup lx tard  shelf, w hen  it's  tflways 
h andy  for a " j i f fy '' meal L ib b v ’s C orned Beef 
H ash is i flavor,ul com b in a tio n  of q u a lity  
b t . i . U n »  w h it»  p o ta to *  >, a n d  onions If comes

BREAKFAST OR BRUNCH

packed in convenient 1-lb. cans, am ple for 
4 s»>rvings

H A S H  PATTIES N  C R E A M E D  EGGS

I t-It», ran  L ibby’s I L ,  rups seasoned m edium
Corned Beef Ha.-h white saure

I hard-rooked eggs, quartered

Rem ove bo th  ends from the can of hash , push  
co n ten ts  out in  one piece. C ut in to  slices 
"R o u g h ” tops w ith  tin e s of a fork Broil 
.3 inches from  th e  source of h ea, for ab o u t 
8 m inutes C om bine eggs and white sauce; h< a , . 
Serve w ith hash  p a ttie s  along w ith  to as ted  
English muffins and ta rt jelly. 4 servings.

FOR APPEALING LFÑTEN MFALS SERVE S A IM O N !

, >-n». n m. nu p lanning tie . d not w rinkle the  
conk • brow if she has a g«»od «upplx of 
L ibby’s A laskan  Salm on. Tlu« U nder flavor- 
fill fish caugh t fr. sh in A laskan w aters w ill

S A L M O N
I rn*el«|w - u n t t e is fd  gelatin  

* < .» »  < <>l«t “ ale«
. «US maeenn«»«, ’yl j

,  «up tight ««earn «« 
l» S  m ilk

\  l a b , « l e m n n  Jwtra
I teass«mx

S often  g«-la, in in  cold wat«T; dtanolv«« ox . r ho, 
w ater. C om bine r« inMiiung ingi*sia at - Add 
g e la tin  and  b lend »'our in to «  1-quart mold

ad d  Vari* tx as .x, )i .« 
manx a io. «I ( '•« e f>«i 
»»«•Il a -  le i prvttx  '•-dgi- 
b a v e  p a  l i l i «  <i

M O U SSE
I « u>» hiìfl* • h»»pp« «( ««-Ìrrv 

* q < Mp h «isti 4 ht»p|k«a1
I Ebbi * **w« » l |*u \t»  »

I f«ht« ««Oratori
• t« Aw|Mwt»n»» h«Mr »«*rftriKh 
I | |b f»n l.ibbì »

rtr»»i»« 4  to«i«l dakrni

C ini, u n ,il  tirm  Domo,«! and  gsrm ah w 
saia«! gre« na deviled « gga, a n d  altee« 
Union, b to  b st-rvinga

«luahl«* n u tr ie n ts  
■ i r , X m ain  dtahe* 
«u. i» as th e  moki ’
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TWISTED HAWAIIAN PINEAPPLE ROLL

TWISTED H AW AIIAN PINEAPPLE ROLL A TROPICAL TREAT

S u e  an  elegant tw isted  , ib b v 's  H aw aiian  
Fin. apple roll fur lu-eious su n -rijx ‘ne»l pin»*- 
apple flavor th a t blend« w ith inv tu- a l’ It s 
easily m ade w ith  a pat kaged roll m ix and  a 
handx can  ot L ibhv « H aw aiian  C rushed  
Fin. a,»pi. Dr. if \o u  prefer m ake  v nur own 
roll dough  Make« < nt.a surpriae tor a brutu  b 
or special b reak fast, too '

TW ISTED P IN E A P P IE  RO LL

t \ . .  • . an t Ihb»** » rush«’«!
tin w Aliali t‘»n« Appi»

I park Agr- ir<4»l roll «ntl

Mp Hrow n *»r 
tff *” «*1 J*t «mí Ml#*? 
up t*»»fl«*n«Ml bttttcv

D rain  pint »ppt. th o rough ,v  F r. p a re  roi, mix 
Ms d iree tts l on pa. kage. \ \  h e t l  «lough ts read y

to  be  sbap.xl .liv id , in h a lf  R oll each h a lf  
in to  mt oblong S x  I?  in d ie s ;  sp read  w ith 
2 ta b le s p o o n *  soft« ned b u t,,  i and '« cup of 
th e  sugar. Spr. ad h a lf th e  p in eap p le  over 
dough  Roll u p  tig h tly . Is g inning at wide 
side Sea, well b \  pin« King edges of roll to ­
g e th e r  F la « ’. ’ t ie d  Ige «Iown on g r.a s .s l 
b ak ing  she. , J o in  en d s  o f ring . s« al W ith  
w issors. m ake c u ts  ot the  wax th ro u g h  th e  
ring at I inch in te rv a ls  T u rn  each  section  on 
its  side, lax m g alternai«  s. c tions in ,h< cen te r  
ot the  ring . I. «xe |h .  o th er « .s tio n s  on th e  
o u tsid e  .»f th< ring t 'o x e r  and let rts»- »inti, 
do u b le  m bulk Bake in a nruxiera,«* oven 
p i.a t F ' bout e 'tn in o t« -  Fro«: w till« w arm  
it desinai. M a k e s  2  tw is t .a i  p in e a p p le  ro lls .

For additional re< i|w*s w rite , 
M a r i  H a lt' M a r t in .  Ih  p t. <. I l i ,

1 m i n . M « M  11 I «K I I B i n  .

( hieago I I I . ,  lo r e h m » fitlih’r
• • b o t i lv n  i r i lh  f l i l i l í  ’X

H n im i ì i in  l* in v a p p lv  **
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