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Pot Roast Offers Good Food at Low Cost
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Fug Sauee
Lasoup hutter
2 Inblespoons flour
1 cupchotl waler or fish stock
Yiteaspoon anlt
Vieleskponn while pepper
1 teaspoon lemnon juine
1 hard.conked egg, sliced
Melt butler in a siucepsn. Be
move pan {rom heal and stie in
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Return pan Ao heat and ook,
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Pardner! Give me "old fashioned" Calo Dog Food
because it contains lots of fresh meal cooked to
a golden brown in those delicious Cale meat
juices. Thanks!...Peewee

Almond Crispies
Delightful Cooky

A vooky jar Tl of rookies
alwavs a happy sight, Fill ypint
with (heke  “Almond  Crispies
ine soul] delight each and eeer
sampler, They're full of gronnd
almonds and chows hits of dirk
raisins.

e e e e e e R e

I S T R S N I N N T R e
R T i e e )

P T I T N N T e e I e ]

I L L T O I T B T I I N R )
PR N N R A e e Y

Almonid Crispies
15 eup shorlening
' 1 eup hroyn sugar {packed)
GOOD ANYTIME o,
x 1 ey #(f e all-purpost fler
1 teasponn haking powder
14 teaspoon salt

TRY THESE NALLEY’S SNACKS .'
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Similat 1o Carn Chips, exeapt ehili
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NALLEY'S SHOESTRING POTATOES orod gelatin
Two kines —raqular and chenta fla- :'. oup gl-nml m:'::f:w‘
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NALLEY'S POPCORN

Kide love papearn any lme. And
that goes for Mother one Dad, oo,
Nolley's Popeorn is always frath
eritp; lastyl
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Cash in on this big Nalley's Potato
Chip treat! They're wonderfully
crisn, extra large, and deliciously
fresh! Be sure (o have plenty for

holiday chipe and dips. Buy sov- (o2 NALLEY'S POTATO CHIPS golatin rlif.\:nl\-;'ln. Combiet s
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NALLEYS EAKON BITS rream it desirnd.
Bacon rind, deep fried in fal, |hen | — !
cul inte atripy ond salled. Thit i fatiane
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an unusually good snack, Try il
Remember . . .

IF IT'S NALLEY'S IT'S GOOD’
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