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"@ this all with a cloud of| 14 cupfresh lemon juice W -‘. o’ wbi ',.‘ -‘nw antly \”t broiler about 10 minutes. place while lamb cooks. Cut ines as directed above. Cook egg and pickle relish, Toss olives in the can are on the
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Our frankfurter came to us 4 shoed frank buns egas whites until they stand

from Vienna just hefore the ¢ Luer's franks n soft peaks; gradually beat
tagfiyof the century and the n remaining

roll'was a creation of a con- Combine sour eream, onion Fold % whipped
cesélonaire at the 1904 St. pickle relish, mustard and cream and undrained oranges

Louis Exposition Bleu cheese, Spread 1 table. into heaten
This concessionaire had a
baker design a bun to fit the

whites, Com
chilled gela

spoon of this mixture on each
tin mixt

sizzling frank to avoid the cut side of every bun; insert Spoon » chilled baked
expense of providing clean franks crumb crust, Garnish with re-
Wwhite gloves for his cus. Wrap each filled bun inmaining whipped cream. in the
tomers. heavy foil. Heat wrapped Chill until set. Decorate with .
From that time on, the/buns over medium hot coal orange flower — -~
frank and the split roll be-|for about three minutes, turn . ¥

¢ame a sandwich—the first,/and heat another three min
heat; out-of-hand hot foodUtes.
uniquely suited to American| Or, heat wrapped buns in
taste; wer at 400 degrees about six
BEANBOATS minutes or until hot,
12 Luer's Iranks | |
sliced lengthwise |
12 shiced frank buns
l'g’" ps chili con carne,
¢ £ unheated
3 eup ehopped onion

SWEEPSTAKES

thern Californians only!
250 Prizes in All

FIRST PRIZE: A complete backyard vacation,
including a beautiful 15’ x 30’ swimming pool from
ALIFORNIA POOLS Ine. builders of prize-winning pools; a
de uxe model -}7‘/ barbecue complete with alumi-
W (/ num hood and electric spit; a, S transistor radio
and a Summer supply of top quality meats!

Ogen fronks and place cut
rided down on bottom half of
buygy Top with 2 tablespoons
unhBated chili con carne and
1 tablespoon onion

Coyer with top of bun. Wrap
each filled bun in heavy foil
Heat wrapped buns over
medium hot coal for about
three minutes, turn and heat
another three minutes,

Or_heat wrapped buns in
even at 400 degrees for six
minutes or until hot.

BLEU CHEESE BUNS

3 ths, dalry sour cream

1_ths, instant minced onion

115 tbs, sweet pickle relish

, Tths, prepared mustard

"' $tbs, crumbled Bleu

.+ cheese
-
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e crab
cocktails

ENTRY BLANKS ARE AVAILABLE WHEREVER LUER PRODUCTS ARE SOLD'

EASY TO ENTER...EASY TO WIN 249 ADDITIONAL CHANCES TO WiN!

More kinds |

of more people Use the official entry blank found on packages of Luer /‘* b/ -
v Quality Meats (or reasonable facsimile) and mail to /‘u, /
listen most tO | [yer SUMMER SWEEPSTAKES, Post Office Box 711, S £

Hollywood 28, California. Submit ais many entries as 58 DELUAE 816 1 p I il pe -
”'e dl"or.,"'.e is | you wish. Sweepstakes closes midnight July 31, 1964, BOY BARBECUES BMET HAMS BBQ SETS TRANSISTOR RADIOS ALBUMS

p h from Capitol , .,

ne dial | and is subject to all governmental laws and regulations, o e P fho pariaeR eoskout and loatharott aa oulsianding
L ; electric spit tongs, for case . collection

"0"""" L | 10 :& 1 from Luer “ spatula with er yem of pleasure of Ray Conift's
name in barbecues ! Quality meats ! hanging straps! and entertainment ! latest hits |

Fully cooked in the shell in fresh seawaler for greater |
flavor and tenderness. Next time you shop for canned |
crab, get the best. Get Deming's For free crab recipes,

write Deming's, P. O. Box 1198, Bellingham, Washington. l

|
\ from the
|

'Be sure...buy franks, bacon, ham & luncheon meats!

LUER PACKING ANY, VERNON, CALIFORNIA
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