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PAGE FLEVEN

Vegetable Plate Gives
Pleasant Menu Variant

With Healthful Values

\\u:nl the method, out, as o rule,
vexzotibiea require much less conk-
Iln;; than they get. The bureny sug-
gests that one resson some* chil-
dren dislike spinach s that It Is|
tor aften cooked to a mush so that
jall the chewiness has disappeared
Sorve vigstables og soon as they|

{By the Buresu of Home
nomlies, U, 5, Department
Agriculture,)

The vegetable plate (s always a

Eeo-

of

inr.- eoniail If it s necessary I'l.u‘l
them to stand for a -time th\*.‘;‘l
[nhuuhl bLe removed from the water,
ino matter how smill a quantity.|
tahles for, although fresh vege-lund reheatod quickly just before
tiubles are always on &ile In larke serving.
citiea nnd most towns, the price, MENT FOR ONE DAY

Paten designs o ardse

Pal\ 8

Fl eLlow w;;wt.’;.& Jown

f‘v'- swnumer eden ‘.'n.y.s‘.

may be besond the reidch of fam-| Breakfast
pleasant varintion Ia tho diet but liles who nesd to  teonomlze on Cooked Cersal With Prunea
right now it beging to take on an{thele food. $ Ton Mllk Tounst
Added Importance bocaunse local| p i v | J
| titoex In o 2 f ther| Coff (Adults) =71 Children) | . {’
produce la moving to market in e ML RO B PR L0 e - K L i/ L Low) L‘-AI £ F M‘-':{-

ipcrensing quantitiea and varloties.
This means lower priced vege-

RARE COFFEE WINS
COUNTLESS NEW
USERS BY FLAVOR

Amazing Popularity of Hills
Bros, Coffee Tribute to
Roasting Process

Yenrs of oxperiment by Hills
Bros. have resulted in the origina-
tion and perfection cf the only
:J::inl.rnllcd Roasting process in use

ny,

By Hills Bros.! patented process,
the degree of roast is positively
cantrolled. The quantity of coffee
passing into the roaster — about
three pounds at a time—does not
vary. The speed of the flow and
the temperature remain the same,
with the result that Hills Bros,
Coffee is absolutely uniform. This
roasting method is to a large de-
gree responsible for the frequent
queation, “Why " is Hills Bros,

offes aiways the same?”

Comparisons show that Hills
Bros. Coffee has a flavor no other
coffeg has. The ordinary method
of roasting in bulk cannot insure
a uniform roast because there is
a lnck of control.

The vaeuum can, in which Hills
Bros. Coffee is packed, keeps the
coffee fresh, Air, which llestro:i'n
the flavor of coffee, is complete
removed from the can and kept dut,
Coffec does not stay fresh in ordi-
nary cans, even if sir-tight. Ask
for Hilla Bros, Coffee by name and
ook for the Arab—the trade-mark
—on the can. Sold by grocers
gverywhere,

Hills Bros. Coffee, Inc., San
Francisco, California. 1081
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MODEL
BAKERY’S
SPECIAL

Raised Doughnuts
15¢ doz.
Sponge Cake Squares
15¢ each
Cookies
2 doz., 25¢

Homemade Bread
3 for 20¢

Our Malted
Milk Bread
and Cakes
SATISFY
They Taste Like

4

areée the malnstay of mdst meals Dinner

land the vegetable dinfier is no #x-| Vegetable Plate with Ponched Egg | /a'r the f\.du_ and ‘p&a.iz.i
| ruffles. Black patent
beathior crushed Beli

ception, e way In which the Sealioped Tomatoes with Salt Pork

Beasoned Splnach, chopped fine
Baked Potatoes

|
wtitoos  are  prépared depends

]

| lnrgely on the manner In, which
| the other vegetables - are to b Giraham Muffing

perved. The accompanying menu, (Ieed Tea (ndultz) Milk (children)
prepared by the bursau of home Supper

economlies of the UJ, 8 department Creamed Chipped Beef

liot agrieulture, Musirates how o Toasted Muffing

linku ndvantage of tha oven for Fresh Strawboerries
{the dinner meal, Sinea acallopoed Milk tor Al
tomntoes with salt pdrk are to he RECEIPHS
inorvwl the potatoes “are baked.) Sealloped Tomatoes

Graham muffins are appetizging| 1 No, 3 can tomntoes
with this particular dinner andi 5 cup finely dlved salt pork
they cam be baked at the zame san
tima, I 1 tebhlespoon chopped onlon
The other vegetnble is spinach, 1 cop dry bread crumbs
chogen not only for {8 great food Pepper
vialue hut nlso beopuse It 18’ os- Boll the tomatoss and onlons
pocinlly cheap now. A poached labout 10 minutes. Cook the ealt
opi In served on tho aplnach, which | pork untll brown and eriap. He-
should be chopped fine, ssasoned [move the pork and add the brend
and formed Into o nest, The egg|crunibs to the fat,  Stlr until well
la an inexpenalve but worthwhile  mixed. Mix the tomatoes and salt
ndditlon to a vegetable plate, the|pork and senkon with salt and pep-
bureau points out. 1t supplles the | per to taste.  Put a Inyer of the
negessary protein which most vege- |crumbs into a greased baking dish
tablea lack, and pour in the tomatoes, and cov-
Aslde from the flaver. enlor, and er with the remilning crumba. Rl
varlely which vegetables bring to in a hot oven untll the erumbs are
a men]l and which in themselves |brown., Eerve (n the dish.
are important, they are rogarded | Graham Muffing
from the standpoint of nutlrition|1 cups unsifted Graham flour
a4 exeellent gources of minorals and| toaspoons baking powder

vitamin®, The minerals belong to| Inblespoon sugar
I teaspoon kalt
|
|

n group of substances which rog-

winte the functlons of the body amd ol

lelp to bulld tiesues, Throughout cup milk

1fe and partioularly so during tho 1 tablospoon melted fut
growing perlod. the minerals are| Mix nll the dry Ingredlonta
canentinl to good health, Colelum, | thorouphly. Beat the ege slightly,
phosphorus, and fron ara some of add the milk, and stie with the fat

1%
1
.
1
1

the minorale that  are found Injinto the dry Ingredients, Do not
vegotubles And which are most stle the muffin batter any '
Nkily to be lneking in the averngo thin nocessiry, Inke In g a1

|
Amuprican diet. |muffin papa for 256 to 30 minutes in

Some adolts have fo acquire o n hot oven (400 delries to 425 do-
tante for corthin vegotnbles. *'It I8 grecs 10,)

Hard to teach an old dog now| e S Ce—
Salad Hint From

tricks,” but comparntively ensy to|

toach the young child to lke all
vegotahilos, £
A four -mbnths old baby ecan the Aﬂcleﬂ't Romans

have stralned vegetable soup illl:\l
two or three ninnths lnter o thicker
|;-(luu. Then sieved vegotnbles ean
{follow. In this way n child learhe " ’
Is gone," soys 3} ] - i J
to like the varfous vegetable flav-|" ': yE Mind Miller, "Womeh
ory before his toste ix highly de.|#re no lo
veloped and while his food hablts | salnd each different
are being formed kind of salad. Thoy know that
| The alm In cooking \'(‘m-‘l'll'l“:mmh different snlad haw a unlgue
ghould bo to Incroaws thele palata-}
bility, retnlning as much of the fAver that suggests o aifferont
| v ’ ”
Inaturnl flavor, toxture, nnd food  kind of drossing.
viilue ne la posalble.  In thelr nat-| “Salad dressings are now being
ural eolors and shapes vogetabiea tondldered not merely as o flavor
look appetizing, Improper ‘cofiz- thol s added but as somethiug
oftén that

"The old way of serving snlnds

or content to serve one

dresslng on

:1I'Ir-:. unfortunataly may I ny Important as the silad
| change thelr whols appoearanen ! liself,  That Is why the modern
Groen vegetables, for Instance, turn! fule of silnd service ls nilx a dress-
| brown If overcookod, Thix can be!lng approprinte to the sulad, This
| hvolded by cocking with the ld oft is nothing new. Tt goes back to

n- ghorter time. the time when the old Romans

nnd for
| With spinpch and other greens|dlecoversd that o sour wine made
(add. np water other than thatjin excellont sauee for ment. Now-
Fwhich elings to the leaven after adeys, when we make so many dif-
| washing. ‘The bureau decrlos thoe' ferent kinds of  enlads, no one
|‘.r;|:-|,1|m of putting n pinch of bale- | #ildd dressing will sult eévery anl-
Ing soda In the vegetable water to ad. Mix a dressing approprinte
koop the eolor, Thin destroys the|to the salnd,

{vitamins and tends to seften the! “When the salnd Is served be-
(vegetable and make It mushy, The twoen the mitln course and the
greon color wiil be rétained If the| dessere, it should be appotigEng,
| hutenu's  recommendation of the, lght and tart. It showuld not be
apen kettle and  quick eanking too heavy., The fresh simple fla-
mothad s followed. vors of gréens Are most appro-
|  Ted vegetables, ke heets :lmlll'l' ¢, Letluce, endlvs, oucum-
rod eabbage, tend to blead but un-| bérd; or cold vegetables, such ma
Hke the groen ones, acld helps to | ssparagus, Hrussels sprouts  or
holdl the enlop wWhile an alkall steing beans  These shladd suggest

pauses It to fade, Yellow akinned | o tart, stimuinting dressing  such |
onlons, white cahbage, tuynip, wnd | e § drosalng,

ary, though almest colorless Nie-| *To malke Frénch dresaing: heat
In the togethor twelve tablespoonfuls  of)
pregonee of alkaline water. Over-, Wemson oll, three tablespoonfuls of}
| pooking causes thom to darken, The vinegar, one tenspoonful of salt
true yellow vegotables 1o carrots, | ondé-quarter tedspoan of pepper and
"wquash, pumpkin, and rutob A a dash
are stable In eolor and art affectod .

henting, turn yellow

)
of paprika. :
ty, fresh or canned, 'Im\'t'|

Homema.de | neither By acldl nop alkall, B pronounesd flavor than the

| Al vegetablox soften more or loss 'aimple greensw. ‘They eall for -'II

111 W Main In eooking. But they should he dressing loss sharp, with |mrhu:mj

— 'conked only long enough to becoma (A dash of aweotness or the tang!

| tendor a0 they will keep as muehlof cheess, The next time you hava |

. ‘ [ of thelr orliginal texture ns possible, [n fruit salnd, try this  ecream|
Yorhe time varice with the vegetabln | cheene drossing, To  make ‘h]_-q|

— Idressing: Cream two packngos of|
eroanm cheese with  olkht  tables|

500

Leg of Lamb, 1b, .......
Lamb Chops, Ib. ...
Tea Bone Steaks, Ib, .
Sirloin Steak, 1b.
Rib Steak, Ib. ...
Pork Steak, 1b, ...

Bacon Backs, 1b. ...
Hamg, half or whole,
Hamburger, 1b. ...
Sausage, 1b. ...
Pure Lard, 2 lbs. ...

106 North Ivy

‘Saturday Specials

Fryers, each 40c
Fat Hens, Ib.

(5o extra for drawin’ |

............................. 200

Pot Roast, 1b. ...
Boiling Meat, 1b. ..o
Lamb Stew, 1b. ...

Ivy Street Meat Market

Just Around the Corner from the Postoffice

spoonfuls of Wesson oll; add Wos-|
sm ol gradunily. Whon the
Ing ls smpoth and ereamy
nne-Half teaspoon

of malt, one-
vighth teaspoon of white pepper, |
and and one-half teaspoonfuls of

granulated sugar, one-guartsr hm-i
#poon of paprika and ona ten-
spoonful of lemon julee, Duoast the
||1.l'(-M|I'I;' with paprika to give It

| the falr tiavor of
ar shrimp the finlshed -nl.-ui|
AR shopld @ garnlshed with lemaon-
mlse (m nnnlse o ® with lps
2{,(‘ I!."--Il I 1 OF tartar sauUce,
St e ST PO 1P Z Ithe fish should flrst have boen

| marinated

| “To marinate: Mix fwelve tahles
apoonfuls of Wesson oll and thres
tulilespaonfuls of vinegar, add one

terspoonful of solt,  one-gquarier
_ teaspatin of peppor: mix this thor-
8 utghly with the sulad materisl and
wirt naide eirigetrator for
"loc F‘-\l"rlll "Irlll:l‘t.'!‘hn g ‘I.“ AN 05
| - =
6¢ CHECKED CHIFFONS

ARE FASHIONABLE

PARIB—{P—Chotkorhonrd chif-
Ifnm are a fimy and fashionclile
fabrie for warm daye, Tha chiffons
are of three colors—lime, emermld
and belge, or ross, groy and blue—
and are genernlly made on the |
blas, The checks are Lhreo jnches’|
mquare.

) P

[ - ———
State Withont Street Cars

| No street curn are In operation

Il!l-h)’ In the whole siete of New

{ Mexico, Two Ittle lines which

| once existed Have lately fallen by

Plenty of Parking_ Bpace

the wayside—Collier's Wooekly,

F

Iak
B

By Mry#, Alexnnder Goorgoe
MOIST CARMEL COAKE
(With monshed potatoes)

Breakinst Mono
Grapefrult
Friod Hges
tuttered Tonst
Luncheon Menu

Coffoe

ed Htuffod Tomatoos Tonst
nked Apples Gingorhiread
Ten
Hnnor

Sliced Roust Boef
Masghod Potatoes
Crenmed Corrols
Bread Plum Jam
Aspnragus Balnd
Ciku

nrmel Coffen

Bakwd Stuffd Tomntoes
(Herving Hix)

large firm tomniooes

cup soft Lread cromba

tablespoons chopped leftover

moent or choese

tnhlespoons bulter

tablespoon finely. chopped

onlon

13 tenspoon solt

W teaspoon peppor

15 tenapoon colury sall

1 ogg volk, boeaton

Waash tomntoon, Do not poel.
Cut out Blowam eods and seoon
ogt part of the Innldes, Mix all
ront of Ingrodients. Stuff lomato
cosen.  IPlu into baking pan.  Add
% inch water, Bake 26 minutes In
modernto aven,

Asparagus Salad
(Serving Six)

46 mpenrn

1 cup sllced cooked

I hord coaleed e, al

1 tablespoon chopped onlon

tuce

2 inhlespoons chopped green

peppoars
tenspoon ralt

o 4
Chill Ingredients. Arrange on lot-

y and add French dressing,
Molst Carmel Cake

3«3 cup hutter

1
W
1
1
’-‘l
2

F=

14
o

low
Hak

nlow oven,

but i Wiltles nnd Byrup

Ro

(
May

cupm durk hrown sugnr
tenspoon  vanllia
tenwpoon salt

cup hot mashed poiatoen
YRR yolks

oup milk
toaspoonn haking
cups milk

o whitea, beaten
G PN
ream  butter

powdor

oand nugnre,  Add

']""""‘j\nnillu. malt, polatoes, yolks and |
utlr In g k.

Beat thrae minutos,

pan
e 35

lined with waxed paper.
minutes In moderately
Cool and frost,
Coarmel Frosting
cupe dark hrown sugor

" "
color,  This moakea a thlck, stifr ‘Ell:‘:::,”::‘l:- bukter
dresning—It you prefer 1t thinner,| 1 teaspoon vanilla

25c #dd more oll until It reachies tha| Ay nugar, milk nsd butter, Cook
jronalatency you want It ta Bave.luvor modernts fice and sily fre-
b Whe “"‘"I"'| 8 the maln dlsh | quently until woft ball forma in
8t B menl, or luncheon nnd bonsts| euld water. Sot auide 10 minutes

nter, orabment, | Add vanille and best untll erenmy

SUNDAY'S MEALS
Hreak fnst
Freah Borries
Brulled Nacon
Coffen
Dinner
nnt Venl find Hrowned HBweet
Potatooes
Croamed Peas
Hir Flum Jelly
I 1 Vegetable Halod
Ineapnle Tart Coflfen
Supper
Thesse Handwiches
Me Hugar Cike

Tei
Apple Bauco
Fresh Vegetable Salad
cups dieed tomntoos
cup wliesd cncumbers
cup diced celery
mhlespoons chopped
peppars
talilenpoon chopped onlons
teanpoon  wilt

Kroan

W tonspoon paprike

2 tabhlespoans French droasing

Mix ingredienis in glass howl,
Cover and chill. Berve on lettuce
and add more dromsing.

Pincapple Tart
1 unbaked pl. shell
3 cupn chopped or grated o

pineapople

| Add |
Lrest of ingroedlonte. Foup Into shal-

] 2 tablespoans lemon Juleo

I tublespoon giéated lemon rind
Y lenspoon nutmoeg

4 tnblesppone wator

1 oup whippe#d aream

Mix pineapple;, sugar, lemon
Julee, rind, nutmeg oand wiler.
Poup into plo shell and bako 26

Cool
wilh

maderate oven,
Borve, toppod

minutes in
and cehill,
orenm,
Maple Sugar Cake

cup butter
1 oup woft maple sugar
1 teaspoon vanills
tenspoon snlt
tenspoon lomon extract
ip milk
oups four (slfted)
Y eup cornstirch
# teaspoons baking powdor
3 egg whites, hoaten

Cream butter and sugne.  Add
vanilln, lomon extrmot, miilk, flour
and cornntarch. Beat two minuten,
Add rest of Ingredients.  Bake In
twa-layer ocike pans.  Froat with
nny desirod white or yellow frost-
n

%

[
COMPANY I'OR SUPPIIR
Jullled Ohileken Lonf

| Htuffod Tomnto Solnds

Hot Hlscult Grupe Jelly
Orange Laver Ciko Coffon

Jelliod Chieken Doaf
tatilespoans granulated golatin
tublesponns cold wnter
cups bolling chicken stock
4 cupn diced cooked chickoen
s tenspoon sl
& tonwpoon papriks
cup finely chopped oelery
! tablenpoons chopped green
poppers

2 tblespoonk ehoppod pimentos
| Sgak gelntin In eold wator five
mintites,  Add atoek and stie untdl
Il.'l'lil“!l hoa  dissolved, Cool. Add
frent of Ingredionts o pour into
glosw loaf mold which has been
riased out with ecold water, Hot In
| cold pliee to stiffen. Unmold, cut
in wlices and nerange on platter,
arnish with parsley.

When mnking Jellled chickoen It
I bost 1o highly season the stock
tn which chicken s enoking. Diced
celery, finely chopped onlon, boy
loaf ind four aloves glve good flics
vor,  Afer ehiekon has beon re-
| moved from stock, pour stock
||Im.uuh siove, IL then by pondy to |
use for Jolllml chickern,

o
I 8
{3
|1
e

{ Bronkfnst)

Cirapafrult
Wheat Cersal apd  Croam
utlered Tonnt Hrodind Baoon
Coffeo
(Luncheon)
i Exealloped Tunn bnnd Toas
| Bread Plham  Jally
| Frult Cooklas Ton

(Dinner)
Braolled Yenl Chopn

Huttered New Potntoes
Creamued  Beans
Hrond Peach Jum

| iTend Lettueo and Hellsh Diroming
Strawberry Anpgel Food Cake
| Dhemiart
Coltos
I Escalloped Tann and Peas
(HBerving 6)
oups tunn
& oups cooked
3 tablespoons chapped pliienton
b tablespoons hutter
fi tablesprons flour
1
3
4
]

1%

| 1% Do
|

tensapaon snlt

cups milk
teaspoon celery salt
tenNpoon
tablenpoans btler, meltsd
cup rolled aruckor
crumbs

! Ly
Y

Lread or

I mivoly

| eoekinll
larepnge in lnyons o gloae

;h-nplh oonts are tho

SHE WAS ALWAYS
LEFT BEHIND

Julln Latd Wrizhi)
Al Cocktall Sance
1 HKe to make youy
oiwmnd Island dressing anid
virle will find th
eanlly nnl Inexpens
mnile Fhey both go 1

| with mny king of A SHE NEVER seemed to have the
/ cados, il most e pep  that the other girls had.
f hinations Nor was she so good-looking

Kellopg's Ant-HrAx sweeps
the intestines clean of all poi-
sonous wastes, How much bet-
ter than taking habit-forming

Kellogg's Aut-Bran
with milk or eream, fruits or
honey added. Use for making
mufling, breads,
omelets, ete. Look for the red-
package at  your
grocer’s. Made by Kelloge in
Inttle Croek, The largeat-sell~

shties hofire sorving, ol

1
The Homenskers Burean  In-
vites you Lo write for any u.r‘.,-.|

mation yon dowire, ho U oo reelpe,
a buidget, arty planned. Slmply
onclose o pelr dressed  stamped
onvelopd roest to Julia |

Lo Weleht, Sateway 11
e Durend, et of Safvwvay Stores |
Ing, Bux T4, ORklang, Cult !

LONG VELVETEENS |
IN VOGUE AT RACES

FARIR — (A Valvetaon full
Ydurnler ori" |
. Rone Iteyil-
£ mpotimoms of thi |
VORUG, Wil soon gt thoe roees it
Longehompe recontly In n Dholge
valvate modonl worn, ovoer n|
wporth froek of Mehtwelight lirown |
wonl. Other fuyshlonnhile \l‘l}llll"l\l
nre chooslng tivetonn  conis of o
s sphertey fail,  They are s!v-\
dhgned nlong sbmple Ight lnes
wnd worn: without belts,
el
Swift Wings
You oan now olimb into an air-|
il within o dpy ..:l:'—l'll
vor yon will thitke LTnlted
Calller's Woekly

for sporis wear
lon, whis In §

Thousamt  Island  Dresshing either. Her complexion was
= i anllow, Wrinkles had appeared  pllls and drugs.
i e EAAR —yonrs too soon. Little won- Serve
| 1 teaspoon vinew: der that men found excuses
| 1 tabledpoon chopped  groen when her nume was nientioned,
(N L | What a pity that so many fluffy  brun
{ & iablespoons chopped red pop- 5
| B | girls Toso bheauty so SO0T 4 4 4
1 teldspoon papeik viry often eausod by the polsons  and-green
| 8§ tablespoons catap | of constipation, This could be
| Add el sanee, chives, eatsup provented, ensfly, pleasantly ..,
pepnoes, paprika i Finegar 1 by eating a delicious cerenl, ing All-Brag,
I_::.',_'L.‘“'I':I”‘I:_'.."';I'III:“.::;:f"'j:"”l"'I:I__""‘_ f Two tablespoonfuls of
| Coiktn il Sanco Kellogeg's Avuu-Brax, caten
1 cup catsup daily, are gunranteed to pre-
‘ 3 tablospoons Tomon: jujee | vont and relieve both tempo-
. Basll Worcesterahlin s rary and recurring constipa-
» ‘“"f::lu‘."_”"'" HRAUDAE Kroen tion, In severe cases, use with
‘ $iotp: tinely, chopmatl astary : each muu'.l.
[ 15 tenspoon gralod  horseind 8l '
Mix eoveltnll Ingrodientas with)|

4,000,900 jelly makers

ol [:JCAL women by the score

‘ ' are lnlr.in'.: advantage of
the present low strawberry
prices! They are stecking
their jam cupbeards to over-
flowing with delicious straw-
berry jams and jellies,
And with an eye towards
economy they're using Certo,
the amazing bottled fruit pec-
tin that saves as mech as 2%
cents on every glass,
With Certo, you see, only one
minute's boiling is necessary,
and hence no fruit juice boils
away. You usually get, as a

Ll

1830 Tenss Staie

ol petleet fam broim s bl
bLerries that used 1o give but 6,

A S
Pujomn  Shoes }
|  Nowest of tho new Is the sandal
:nf ki, The sandal has very def-|
{inltely eome Into s own as the
|111rnnr. complement ww the eyoning
pajarana, which threatenn to Fo-|
|;411r.1l the HBunday night dress, The
|p¢:r!h¢l madium for this sindal
| of eourse, In Jod, for It s woft and |
| pHatla and takes any dye beaulls|
fully, |
Y S
Hoom for Iniprovement
Up to the presenc Lims the hu
mafy mce has minde une of barely
0 per ount of Itw braln eapneoity.
~— Wy ¥ e Coinpanlon,

-
EEys

A _
SEE:RECIPE BOd

IT'S i STRAWBERRY - JAM TIME

Make a batch today this amazing short-boil way. !

are already following it.

Saves money. Saves 73 of your time. Makes jam
more delicious. No other methed like it!

result, half again more glasses

of delicious }a.m fromthesame
amount of truit. .

Mare than that, if you follow
directions, you takeno

of fuilure. ou;iam will come,
out full flavered, eol and
with a daintier texture than:
you've ever known befors.
Now please remember! Only
through the use of Certo
and the Certo recipes can-
you follow this short-boil'
method of jam making.
So order a bottle today.
4,000,000 w among
them many State Fair jelly!
champions, swear by it

Put up strawberry jam , .. and’
lots of it. Put up strawberry
jelly, too. With Certo it is easy.
Certo is a pure fruit product
—a concentrated fruit pectin.

makes jelly “jell.” Certo is &
product of General Foods
Corporation. At all grocens.

Under the Certo label you will find 83 mdpﬂ.‘!ldhllh
earglully worked out lor use with Certo. Please remember
that in tiaking J4m and lelly avery fruit is different. No one:
recipa can be made to fit them all, That is why we developed
definite scientific recipes lor each fruit. These recipes are
yaur guarantee of perlect jama and jellioa with any St

K UNDER LABEL BB

.lin.".’ =

And pecti know, is the,
ll.?blr::l:!::‘ iy:l}ru’hl 'which




