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Just snip the last inch of unwinding 3
band from any can of HILLS BROS COFFEE. §

Send it, with 5¢ for any single piece.
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Complete 3-piece set for only $1.50 l
with last inch of unwinding bands l
from 3 pounds of HILLS BROS COFFEE, !
(2-pound bands count as two) “'

Order as many as you want, as often 4
Whole Red Ripe as you wish, while the supply lasts. ’.."
C Convenient order blank below. ’
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