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Good Iced Coffee

Quick method |a to make dou-

ble-slrengih coffee by using hall
a3 much water with the  usunl
amount of coffee. Pour hot col-

foe over lca cubes in lall glassen.
The exirs-sirong colfes nllowas for
the dilutlon caused by (he mells
ing of the lce. Berve biack or
with cream snd sugar.

COFFEE TIFA

Cme of the beaales for proper
coliee Uwrewing Is full, correct
maanure. ‘There 18 no substitute
lor IL hecause every measure of
coffes has only just so much flu-
vor, It can't be sirelched,

Btart with a thoroughly clean
colleesnaker, Rinse collee-maker
with hol waler bafore using. Wash
horoughly after esch use. Ritse
with hot water and dry,

Fresh colies is besi. Buy collee
In the slis can or package which
will be used within & week or so
alter opening.

For best reaulta, start
frechly-drawn cold water

Une the full capacity of your
collee-maker for best results, If
Your tamily 15 small, gel & amall-
er coffeemaker, Never, In any
case, brew less than 4 of the
coflee-maker's capacily

Conalstent timing Is Important.
After you find the exact timing
W oblein the results desired with
| Your coffoe-maker, stick W it In
order to get uniform results.

Colfee nhould never be bolled.
When colfee Is bolled, a leas de-

with

LEMON REFRIGERATOR CAKE with the tangy flavor of frash lomons combined with whipping |"""'" liavor change takes piace.
croam makes an exira spocial glamour doessert. Puffy whife mounds of whipped cream and a
faw slices of strawbarries are arranged alongside the lady fingers for the beautifying final

touch,
Add Whipped Cream
From the American Dalry Anso- | itk and lemon Juice combination | croam, or strawberry slices it des
clation comex thin light, flaify des- | [n the pan, Coolk, stirring constants sired . | | ¥
serl recipn and the sdmonition te | Iy for five minutes. Remove from CHOCOLATE VARIATION
heat and add the gelatin which hia 11 you wish o make » chocolate

serve more milk and cream durlng |
June Dalry Month and evory mnulhl
tor the belter nourlshing of your
Tamdly,

Cream whips more easlly If it
is cold. Both bhowl and boaler
ahould be chilled in the refrigern-
tor, Thirtyseight degrees In a de-
alrable lemperature for the eream;
then it requires only s amall
amount of whipping to {lulf and
thicken il. Becond, Heavy cream,
that 18, crenn containing & ming-
mum of 30 per cent bulleriat,
should be used

‘The size of the bow] should be In
proporiion to the amount of cream |
o be whipped. If only & small |
quantity of cream is to be used,
& amall bowl 1s the best cholce,
The bowl nhould be deep with
straight sides. A littls granulated
sugar can be folded in for a llluhl.
aweelening when the cream Is al-
manst  atilf.

LEMON CAKE -
# inch apring form pan
1y cup milk
" cup nugar
W cup lemon julee

3 egg yolks
1 tavlespoon plain gelailn

Grated rind of one lemon

14 lemnpoon aall

2 cupa whipping cream

24 lady lingera
Combine the lemon julce. suger |
and miiik and cook over low heat
until the sugar s dissolved, Add a
small mmount of the bot mixture to
the beaten egg yolks, Slowly add

1, cup cold water ‘
|
|

been dissolved In the cold water, | relilgerator cake, omit the lemon
L' Then mdd the leman rind wod sall | jutce and lemon rind,  Add

Allaw the custard mixiure to codl | squaros of chocolate to the milk |
Line & Bench spring form pan with | asd sugar in the top of the
tady fingers, When e custard | double boller. After adding the gel-
mixture s cool, fold in the stiffly | atin, sdd 1 tesspoon vanille. Oar-
whipped cream. Pour this into the | nish with shaved chogolate

spring torm pan and ehill for seve —

efnl hours or overnight in the res
trigerator. When sel, garnish with
1 eup stiffly whipped, sweelened

M’IPPV
'rors IN ouauwm

NEW |

—  Chili
¢ Pepper
QOatsup

HEAVIER CATSUP
WITH REAL

Mo
mass
with
NEW
SCREW
OAP !
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e yolk miXture to the rest of th L ——

Albers Flapjack Mix
3-Ways Better

~%0 M your efyoyrment-of Flapjacks

two | foned with salt,

Berve coffee a3 soon ms pos-

HEARTY NALAD

An all-in-one suupcr halnd mnke:
an eany

olives and diced bolled potatoes
with bita of green onion,
pepper and pimento (U desired)

pepper and vinegar.

canned a.hr'i.n'rp chunks of rspr
Breen
Blend thy ingredients lighuy with|

a mayonnalye dressing well sen-
freshly ground

alble after brewlng, Preshly napply o all methods of brewing
brewod alwnys tastes beat. If |coffee. The basis is one Cofles
necesanry o el brewed colfee | Brewing Institute Htandard Mess-
stand belore servios, hold st serv- |ure of colfes (or ita equivalent, 2
Inig Womperature by placing the pot | Iru»I mensuring tablespoona) and
over low hedl or s warmer. 3 ol & measuring cup (6 fuld
COFFEE-MAKING CHART ouncer) of watler o yisld approxi-
For nvernge SUpsounce servings, |mately 51, ounces of beverage:
here wre the amounts of ground| ‘Two servings) use 2 siandard col-
fee messures of coffee (4 level
lublespoons) to 12 punces of water
(§ R 14 -llm.l.unl IMeASUring cups);

coffee nnd fresh water needed 1o
Wny given humber of serye
These proportions

maee
ngs of eolfee

| MAKES A HOT MEAL
SO eAsy !

ALSO TRY — Spagheni, talodener. Mecaroni.
Soe Shalls, Kurde-O-Moodies wnd Losagne.

PONTILLCARPLIL MACAROMI CO, POIMAMD. CREGOM

Four servings: use 4 standard
cm‘[ea measurea of coffea (8 level
110 of waler

li llll’ldll'(l mensuring cups);
Bix servings: use 8 standard cof-
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blewpoons) to 36 ounces of watar
f4'; wtandard measuring 'H

Elght servings: use 8 limn
colfee mcuum nl' coffes (18 level

len mrnurrq of enlfee (12 level ta-

fah 1o of ‘was
ta.-r i Aundard mlﬂurlnl eupal.

Hamburger on
Helsum Bun

Hills Bros Coffee

Coffee prices these last few months aren't the fault of

on worth

O¢

n your purchase of a can of

Discover how tender, light
and tasty flapjacks can be.
Put Albers Flapjack Mix
on your shopping list now.

vour grocer! He's been keeping retail prices as low as possible,
just as we have been trying to “hold the line” against the higher
prices we have had to pay for the choice green coffees required
to maintain the traditional uniformity and high quality of

Hills Bros. Coffee.

Sooner or later, the price of coffee is bound to come donn.
In the meantime, considering the price you have to pay for any
kind of cofiee today, what you get for your money is really
something to think about!

No matter what happens to coffee prices, our coms
pany will never lower the quality standards of our prod-
ucl. We have said this before. .. and we say it again!

If you haven't tried Hills Bros. Coffee, we don't want you
just to take our word for it! We want vou to prove it for your-
self. We are so confident of the coffee enjoyment and complete
satisfaction you will find in Hills Bros. Coffee that we offer the
coupon below to prospective new customers, as well as to the mil-
lions of people who are already steady users and know what we
are talking about. Take this coupon
to your grocery store and save 10¢
on a can of Hills Bros, Coffee!

This coupon is our invitation to
prove for yourself that Hills Bros
always gives you the best there is
in_coffes. Take it to your grocer
today and save 10¢,

THIS OFFER EXPIRES AT MIDNIGHT, JULY 31, 1054
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NN NENNANBN BN
10¢ FREE coupon IO¢

i WORTH 10¢ TOWARD PURCHASE OF A CAN OF HILLS BROS COFFEE
_\ Take this coupon to your grocer today! Buy a can of Hills Bros Coffes and SAVE 10¢

TO DEALER! Hills Broa. Coffee, Ino., will radesm Fhis coupon for 0o (ptus 244 for handiing) It you end customer

have eamgliod with the terma of hls offar, Prasent eoupons bs eur Balne Ragrasentalive or mall 1o sny offce of (he

Company. Collection lean fot redemotion through outside agancies, brokmrs, ale., will noPba paid, Any nales lad must
b palel by customer, Vald In any stats or municipality where prohibited, tiesd or otharwiss rastricied,

Hitls Bron. Cotes, Ino, 2 Marrison B, San Franclee, Calitarnia,

Conh vl L/ 20 of | ool
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Caprright 1T by MIl Brok. Coftes, Ine.




