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fTS ALWAYS PARTY TIME with Itltilr in the herre. Ice triim, toppings, cakes, ccoi-i- f,

une!cii eo from freezer to tab's in a few minutes. Freezer iroers ere always
to see a crew ef youngsters on the way to the kitchen for a bite to eat.
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freezers Give

iQuick Meals
j Or of the best way to sa'.e
time with a home food freezer is

jto prepare favorite foods in Urge
jpast:ies, freeze m "meal-s;z-

; packages, aad serve whenever the
:am:; nas a taste lor tne.u.

Among the dishes that r

best to this are baud beans. cn;:i.
W. rreaibaEs. carries, gojlash.

' aJ chow meia. Voo'U probably
,a!so find that you can partially
or completely prepare some of

jyour own specialty dbes in th.s
way.
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COMPARE WITH FREEZERS

SELLING FOR S7C0 TO S&COi lSii( 6WXHA&3& UuXzUJ 7

Unbelievable ClUb PUqF
but True! jT)Q(Tr?r3riThe secret of the unheard of pne on this gorgeous

1 rl I 3 ( vj all t X
HEAVY DUTY COMMERCIAL TYPE freezer k m factory V-- VJu? W .fLJXj . Kr,ymerhods and assembly fine techniques developed TSTi fm tfe Oregon manufacturing plant of Rhodes Refrioer- - mCF X WTY COMMERCIAL
ation, rnc, the largest producers of freezers m me west. fIVj i.Skilled engineering his desigrted and produced the Zero Freez VjI itV TlPE FnCLZtR .
from the best material money can buy. SINCE THE MANU- -
FACTURING PLANT K IN OBEfiOM YOli no unr tiv V BBMAnlltUHnWI

THE FREEZER OWNER has an advantage over other home-maker- s.

She dresses for dinner before cooking it with no
worries about spotting her best dress. Food goes from the
freezer container o pan or oven without muss or fuss is

ready to eat in minutes.

BLlfe HEAVEN" HAMBURGERS

(recipe males 24)
I pounds ground beef
1 loaf white bread (trim off

crosts
4 teaspoons salt
1 teaspoon black pepper
I pound bleu or Roquefort

cheese
4 tablespoons Worcestershire

sauce
1 teaspoon dry mustard
i teaspoon tabasco sauce

Crumble the bread and moisten
slightly with milk or water, work
into beef :th salt and pepper.
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Blend the cheese with seasonings
Divide beef into 43 patties. Spoon

table5poonfu!s of the cheese
j mixture onto each of 24 patties.
Cover with remaining patties ar--

press edges together firmly. Stack
patties, separating them with dou-
ble thickness of waxed paper.
Package and freeze. Transfer to
refrigerator at least S hours be-
fore serving. When thawed, broil

'six minutes on each side, serve
ion toasted buns.
I Main dishes like this, with a
fresh salad, make delicious sum-jm-

meals with only 20 or JO min-ute- s

before - dinner preparation
Itime.

EXORBITANT FREIGHT CHARGES 6BAUTY AKD PER' i
HIDDEN IN THE RETAIL PRICE OF OTHER FREEZ- - ' li
IRS . . .'ZERO FREEZ IS DIRECT FROM IHf . FUKiSAIICfcl H
FACTORY TO YOU! v II

FREEZERS AND YOUNGSTERS go together from tot, to
teens and their friends know all the good things that
can come from a freezer. The lady with a freezer can always
have everyone's favorite snack on hand can even freeze
'CO cream cones ready for a summer afternoon treat.
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Proper Food Packaging
Is Vital To Freshness

for 1959 A
erally When packag-
ing to or more pieces of meat
together', always place a double
thickness of wax paper between

pieces so' they may be separated
while still frozen.

Be sure to label all packages,
cicarly with description of food,
date frozen, and weight or num-
ber of servings. I'se

Packaging is by far the most

Important part of preparing foods

lor freezing.
The best foods can be ruined by

lost, and discoloration and freezer
burn often result.

There are a number of good
materials now

on the market. These may be
found in most grocery stores and
in variety and horr.ewarcs stores.
The most successful include:

Waxed cardboard containers,
p 1 a a t i c containers, cellophane
wrapping i freezer weight! alumi-
num fail wrapping, aluminum foil
boxes, glass .

The packaging you use will be
determined by the size and shape

ERE ARE 12 REASONS WHY
iture tape or special moisture-proo- f 17 iriUU,& II

ZERO FREEZ ... THE LOWEST PRICEDireczer labels to be sure label will
stay on.

FREEZER IN THE QUALITY FIELD

of the food to he frozen. Jars

WARRANTIES: 10-re- ar d Warranty on the herT"
metically sealed compressor body plus cabinet warrantyfor one year against defective workmanship or materials!
CONSTRUCTED OF COLD ROLLED BODY
STEEL Heliere spot welded-bu- ilt for a lifetime of service!

STORAGE - Door shelves . . . perfect

K1
!!!) upright containers are gen-

erally best for fruits and vege-

tables, foil wrapping for meals.
and cellophane wrapping for baked I II ' V I

tor tail cartons or small packages!
FASTEST TEMPERATURE OF
ANY FREEZER - Guaranteed to pull down
from a F. room to 6 below1 .ffiffiJV j)QES0Sr

IS YOUR BEST IUY!

SHELVES - Each shelf a fast-free- plete
PLUS top and bottom coils for uniform low temperatures.
Uses Freon 22 in fast-free- shelves twice the sharp
freeze action of ether freezers that use only Freon 1 2. NO
FOOD MORE THAN 6"- - AWAY FROM A
POINT!
FIBERGLAS INSULATION - 3 inch high density fiber-gla- s

throughout the doors, top, walls and bottom for
extra safety, positive insulation and prevention of mois-
ture accumulation!
FINEST CONTROLS Ranco temperature controls are used,
and are placed at lop for easy access by aduhs, out of
children's teach!
GORGEOUS CABINET FINISH - Sparkling while enamel
exterior . . . baked on at 300 degrees temperature in es-

pecially designed ovens completely chip proof!
HARDWARE Modern, positive sealing, chrome-plate- d

for lasting beauty and long life . . . can be set to open
from inside . . . built-i- n lock!
SEALED CONDENSING UNIT - Hermetically sealed, fan
cooled (Tecumseh or condensing
tMiit guarantees maximum service for 10 years with

goods and frozen desserts.
You will aho nevd:

Wax marking pencil (or moistur-

e-proof frczcr labels i. ascor-
bic acid and ascorbic citrus acid
I for use in packaging fruits), lo

temperature sealing tape.
All packaging materials used for

freezing mul be moisture-proo- f

zero m 45 minutes!
FLOATING ACTION DOOR (U.S.
Pat. No. 2,779,980) - Assures posi-
tive door seal and complete food
protection . . . whispers shut like
the door of a Cadillac. Will not per-
mit air leaks . . . will not allow frost
to build up on the inside!

and vapor-proo- to protect foods

ELIMINATES MANUAL DEFROSTING --
Freezer is completely vapor sealed against
frost accumulation in either insulation or inner
compartments!

minimum care!

from drying and fiom loss or ex-

change of flavor.
All packages for frozen foods

must also be scaled lightly to pro-

tect foods against moisture er va-

por loss. Freezer cartons always
come with manufacturers' instruc-

tions for correct sealing, and these
instructions should be carefully fol-

lowed. When using regular glass
jzra for freezing, be sure to allow

pace at tMe top for expansion.
t'se low temperature tap to

teal the cellophane wraps on )our
cakes and olhrr baked goods, fte

sure that your wrap is large
enough to give plenty of overlap

77LI V NT ,mms?mmmI ' SR RtmtHrfctr, When Yu Shop for t

ALDERS

SAnat the soahps area.

The flexibility of aluminum foil

makes it an Ideal wrap for meats,
fish.' cut-u- poultry, leftovers, and
qMirtltr-ceakc- meals. Foil is gen


