
Sunday, December 27, 1959

How to be a Better Cock 
...and save money too!

BY

It'i party tlmel And unit <o >(ork up on macks, 
l>cvvraj{vSi ami cheeses. Make your enicrt.uriinf, a 
hreeze wnh a Molded Ham Loal thai can lit 
prepared way ahead ol nine. Wonderful 10 kec| 
MI the rclriKeraror, too, f"t unexpected K<i<-"-ts

I Makes 6-8 u-rvin>;s ) 
2 packages lemon gelatin denert 
1 cup boiling water 
1  lO'/i 01. can condensed tomato loup 
I '/4 cupt milk 
I teaspoon salt
1 tabletpoon prepared mustard 
j cup leTnon juice
2 cups cottage cheese
2 cups diced cooked ham
1 cup chopped celery

'/i cup chopped groon pepper
'/« cup grated or chopped onion
'/4 cup pickle relish

Dissolve j;ela(in in boilniH waier. Chill until slightly 
thickened (about 15-20 minutes). Add remaining 
ingredients, then spoon into 2-quart salad mold 01 
loaf pan (9"x5"x3"). Chill until firm (about 2 
hours ) . Serve on platter garnished with spiced peaches. 
apricots, or cranberry slices if desired

OPEN N©w Years 
10 A.M. to 7 P.

COMET CLEANSER

2 Re 9 33c

TOMATO
JVlft

COFFEE

OOID6N STATB

""WMIUM

LOOKS AND TASTES LIKE HAM!

HAMS

39
LEAN   EASTERN   SLICED

BACON
READY-TO-EAT 
FULLY COOKED

SHANK PORTION, 5-6 IBS. 
Deep smoked for finer flavor.

HAMS
USDA "CHOICE" 
CHUCK BEEF

USDA "CHOICE" 
TENDER & TASTY

CHUCK 
STEAKS

GROUND 
CHUCK

SOMETHING NEW & DIFFERENT! 
Whole or Full Shank Half

FRESHI  » k «7 i^i ^^^_ ^^^^^_

HAMS 49,
Made Fresh Every Hourmaae rrein tvery Hour A |_ tf   An

GROUND BEEF ___^3 I $ 1 49
Fresh Drained   Grada "A"   Cut-Up MH

4-LEGGED FRYERS ___..i 49e

USDA "CHOICE"

RIB o*
CUBE

STEAKS
POUND

FRESH SAVORY

PORK LOINS
Whole or full rib I 
half. Center cut fc
chopi included in Q 
}\\o pdcltaga.

SPIC & SPAN 

.b Qlc
\J Iri.*

MR. CLEAN

26 os.
Bottle

73'

HIGHWAY
AT CRENSHAW

OPEN: 9 A.M. to 10 P.M. 7 DAYS


