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DOING
THE
JOB

emergency can be met:

Barer’s Brearrast Cocoa

BAgER's UNSWEETENED
CHOCOLATE

Baxker’s CocoNur—Seuthern
Style and Premiwm Shred

BorTLED SAUCES AND SEASONINGS
—bketchup, chili sauce, labasco,
meat suuces, horse-radish

BouiLrLon CuBEs—chicken, beef

CALUMET BARING POWDER

CanneEDp Fisu—iuna, solmon, crab
meat, shrimp, sardines, anchovies

CanNED FRUITS— peaches, pears,
upricols, pineapple, plums, cher-
ries, rasphervies

CanNED MEATS-—chicken, ham,
tongue, corned beef

Cannep MILE—evoporated,
condensed

CANNED PIMIENTO

CanEeD Sours—iomalo, pea, corn,

asparagus, vegeloble, chicken

CaNNED VEGETABLES—fomaloes,
peas, asporagus, beans, baked
beans, beets, corn, mushrooms

CerT0

Corx MEAL

Corn Syrue (light)

CRACKERS AND WAFERS

Driep FruUiTS—apricols, currants,
dates, figs, prunes, raisins

Fravoring ExTrRACTS—vanille,
almond, lemon

GrAHAM Frour

Grare-Nuts

THE PANTRY SHELF STANDS READY TO HELP

Even your pantry shelf stands ready to make this business
of meal getting easier and simpler, if you'll just lend a man-
aging hand. A thoughtful selection of the supplies offered
today goes far toward meeting any emergency that may arise.
And the Subject Index of this cook book, with such sugges-
tions as are offered under Emergencies— Ways to Meet Them,
takes you the rest of the way.

Of course you must check your pantry stocks regularly and
keep them up—that’s part of the bargain. Here is a list of
staples and other supplies from which, with the aid of your
refrigerator and your General Foods Cook Book, almost any

GrarE-NuTs FLAEES
JELLIES AND Jams
JELL-O—strawberry, raspberry,
orange, lemon, cherry, Hime
Log CarIN Syrup
Macaront, SPAGHETTE, RIcE
MarascHING CHERRIES
MaxweLL House COFFEEAND TEA
Mivute Tarroca
MoLASSES
Nur Mears
OLIVES
Peanut BUTTER
PIrcRLES
Post's Braw FLARES
Post ToAsTIES
Postus
SaLap DRESSINGS
Savap Om,
SANDWICH SPREADS
Sanga CoFFEE
SEAsoNINGS—Diemond Crysial
Salt, pepper, peppercorus, pa-
prika, celery soll, bay leoves,
summer savery, thyme, sage,
pouliry seasoning, curry powder,
mustard
Sopa
SPICES—ginger, cinnamon, nulmeg,
wmace, cloves, allspice
Svusar—granulated, powdered, con-
Jectioners', brown
Swaws Down Caxe FLoUR
VINEGAR
WaoLE BRANW




