Mary Hale Martin suggests -

Enjoy the ease and economy of stocking your canned food cupboard
during Libby’s Dollar Day sale at your grocery store.
Choose from the wide variety of Libby’s Famous Foods
and try these kitchen-tested recipes to enjoy meals

“fit for a king” at prices “fit for your budget.” ' l 2 fm

Delicate Salmon Timbales served with ereamed Libby's Peas is a family faverite. Count en Pioneer's faverite . . . modern homemaker's stand-by! Libby's eld-fashioned Deep-Brown
Libby's canned vegetobles and Libby's Salmon for budgel-wite main dishes all year reund Beans conveniently conned ltoday in thras styles, with pork and fomate sauce, with perk
and molasses sauce, and vegetarian in tomate sauce. To serve as pictured, simply empty
cans of any style Libby's Deep Brown Beans into one iarge oven casserole and heat in a
moderote aven (350 F.) about 30 minutes. Surround with slices of warm brown bread

FOR DINNER TONIGHT—LIBBY'S PEAS 'N SALMON TIMBALES
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As for serving suggestions, here’s a lunct n sert with mugs of A

Sliced Libby's Stuffed Olives molded in rich red tomate aspic made with Libby's Tomate Juice
make enideol solad Bring appealing colorand flaver to your table with these shiny crimsen aspice.

CRIMSON ASPIC FOR PICTURE-PRETTY SALADS : uauv.s c;)nnm S FR A HOT 'N HEARTY MAIN DISH— Quick 'n easy and

Loaoking for n “'br anid g TOMATO ASPIC MOLDS sconomical teo— Likby's Corned Beael Hash can be served in many delicious ways. Try this
simple trick with hash and enions soon!
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give old faverites a néw stiness. Wise homemaoahkers will stock their ¢ ed food shelt during
Libby's "Dollar Days
Add o can of Libby's Deviled Ham to Libby's creamed Peas. Serve over toas!, waWlles, or boked
polotess
Dice and cook the out stalks of celery until tender. Combine with Libby's buttered Peas
Add a davh ol nutmeg o nion juice to Libby's creamed Peas
Dice bacon and bry crisp. add to Libby's Peas
Top scolloped Libby's Corn with groted cheese
Serve Libby s Beets with orange souce
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Moke yours today with convenient, sconemical Libby s Pumpkin Pess

Roll thin slices of boiled ham areund Libby's Asparagus. Top with cheesss savce and bake until

AM... FRAGRANT LIBBY'S PUMPKIN PIE! heated through

It's “pumph CUSTARD PUMPKIN Pik Combine Libby's Deep-Brown Beams with diced celery, Libby's Catchup end prepared mustard
for your first f s, shightly beaten Spread between slices of bread and serve with lots of Libby's Pickles
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A SWEET HAWAIIAN CONFECTION —PINEAPPLE MARSHMALLOW WHIP . . . Wouldn"

this look pretty on your lable tenight? It's a Auffy pineapple 'n whipped cream dessert that'y

o delicious ending te any meal. Don't save it just for @ party, for "'Pineapple Marshmallow
| Whip" is se easy to make anytime when you have o supply of Libby's Hawaiien Crushad
| Pineapple on the pantry shelf.

A SWEET HAWAIIAN CONFECTION — PINEAPPLE MARSHMALLOW WHIpP
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garnist Cover; let stand in the refrigerator bars. Makes 2 dozen cookies
at least an hour, Just before serving drain *Pineapple Filling: Combine '{ cup sugar and
e Whip cream and fold into pineapple 1 tablespoon cornstarch. Add 1 No. 1 flat can
mixture, Pile into chilled sherbet glassea and  Libby's Crushed Hawaiian Pineapple |1 p
top with pineapple pieces. 6 servings - do not drain) and cook slowly k
Pincapple Bar Cookies are “good travel- and clear. Add 1 teaspoon lemon ji "y = g

APPEALING SALADS FROM LIBBY'S CANNED FRUITS . . . Colerful and appetizing, this canned
fruit and cottoge chease salad platter is as good lo eat as it Is sasy to prepore. Serve it
buffet style o the family or at your next party. Economical as wall as nutritious, L bby's
canned fruits are always available for your favorite saleds and desserts. Count on tham
for making meanus extra-special.

TIMELY TIPS FOR SPECIAL SALADS
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