spark
any
meal

Of course vou enjov urie-
froitin the Timiline wavs; fiow
Ly out these hew Ssopoy
ideas o vour arnily, (A
I'l'llll‘l‘.’lullt'l. when vou flil‘
you're giving thom a big
healthy helpime of waoeal
Nitamin € the samin yous
Body oan’t stare sned | needs
every dav.)

for Breakfast,

Broiled Grapefruit

Sprinkle feacly s mred Lra e
Tront Bl with 1 (hsipy, sueat angl
acclashond choomen, mace ay -
meg, F desived Dar with 1o
burter. Place wreapuloait
bratler rack 30 trons hieat. Broil
slowly 15 1o 200 i, o umil
grapetrut an slightls brown and
heawred tlisoneh

Cle top with honey, brown
SR, nnaple e o moligses;

dut with Lactes, bl as above,
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Sunday Fruit Cup

Combine grapeliuit sections with
shiced bananas, diced Ssopoy
apple. Leavered peel on for colar,

for Lunch

Fish Fillets with
Grapefruit Sections
1 pound fresh or frozen fish
fillats
Y teaspoon sall
Yy leaspoon Tabasco
2 teaspoon poullry seasoning
3 tablespoans melted buller or
margarine
Paprika
1 Snosoy grapefruil, sectionod
1 1ablespoon linely chopped
parsley

.

Pluce Wllets onc aliiminum foil on
Birailer pians. Add salt, Tabaso
and poultey seasoning o butter;
brush fishe withe bl the noxtare,
Sprivkle with paprika, Mlace in
preheated bratler 2 inches below
medivim hiear. Brodl anul hsly s
easily aked and motst, about 10
to L2 ey Daaring fast 3 min-
ultes, plice grapelinm sections on
top brush with rematning butier
s ture, Broil antil fish is cooked.
Garniish with parsley,

YIELD: 4 servings,

Grapefruit Tossed Salad

Refreshing und appealing, thiie
grapelinit tossed sulad, topped
with blew cheeze dressing, will
attract special atention. Acded
well=chilled grapefruit seciions 1o
miised salad greens, Pour gep-
crous amount of bleu cheese
dressing over combination; toss
well. Serve at once,

for Dinner
Southern Salad

Put grapeliuit 4o iings on greens,
Add sposiiful ol cottage cheese
to whach onion joice or chopped
chives Dive Been added, Sefve
with Frenvh dressing

Sarasota Salad

Nold temmito aspic i individual
ring riolds. LUnmold and 1l cgn-
ter with grapolra seoriong., Serve
with mavonnpaise,

Grapefruit Alaéka

3 Snosoy grapefruit

12 teaspoon salt

3 egy whiles

6 tablespoons sugar
11 leaspoon vanilla

1 pint vanilla ice ¢ream

Halve grapeliuiy; oor cutling
el gnore O the center thin wsnal,
Cut around each section with a
sharp knife. spriokle lightly with
sucar. Chill thoroughly, When
reddy 1oserve. prehical oven o
very hot (50071 ) Add sali to exg
wlinies, beat uwntil stfl; gradually
add sugar and beat until very
stifl. Add vanilla. Remove grape-
fruit halves from relrigerator;
place spoanful ice cream in the
center of each hall, Cover with
meringue. Place in preheated
aven until lightly browned, about
1 minute

YIELD: 6 servings.

Oh Boy, SNOBOY

FLORIDA GRAPEFRUIT

with flavor balance guaranteed! Never too sweet, never too tart!

What is flavor balance? 11« ihe perfect balunce hetween the
fruit’s natural sweewness and citris taine, SNoBOY suarantees
the lavor balance 1o be just vight,

From the orcharvds of the world's finest Qrapelruit growing ared,
Flovida's Incian River country, Ssonny picks only the perfeet
Havor balance grapefruit. They're slimeskinned. helty with juice
and livm, meaty segments. '

Deep in the Florida Indian River cauntry, When this Ravar balanee reaches its fulfillment, Oinee the frait is plcked, Ssonrav's painstakine
grow grapefruit without cqual . . < Sxopoy. A when the thinsskinned frit is heavy with juice care continues, Now iLis washed, gradet] by
tingue combination of sail, salt ocean hreezes and plimp meaty seeients, Sxonoy picks the liand, sized and then packed . L alio by hind
andweleome sunshine nurtures the grapelruits vivam of the ovchiard's yield. Thedw are the Nothing 13 spared the tatter of handling
natural frolt suear and acid, brings the Bavor srapeleait, the only erapelroit picked for Havor, when it comes (o protecting the Havor and
balanee inta perfect harmony. This flavor bal- Even with all this attention, there are more quality of Sxosoy grapelroic!

ance produces erapefruit that's tangy yet sweel steps o insure vour getting the best

. oo never Aat, never bitter.

picked for 'F|8VOI'

.

Now the fruit begins its trip to your store.
Cooled teicks carey iton its way .. . speedily . o
to make sure eveny Sxonoy grapelruit atrives
i the same top condition it lelt the orchard.
And under Sxanov's watchiul care, you can
be sure v doess You can prove it when you
taste SNonoy grapelruit !
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