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FREE!
HOLLYWOOD BREAD DIET PLAN

‘““What Have You Got To Lose?"
by Eleanor Day

Ask your grocer for brand-new free diet plan booklet,
Or fill out coupon and mail to Hollywood Bread.
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Ascolanof Hollyywood biET BREAD e e
RIPE OLIVES o P.0. BOX 715 HOLLYWOOD, FLORIDA
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Please RUSH Eleanor Day's diet plan booklet, “What Have You Got To Lose ™
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