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ou're planning meals, your instinct tells
B to balance them around meat.
INow science tells why it is good that we like to

fMhe chart shows the natural B vitamins of
Bit. These vicamins are now recognized as nec-
jry to healthy nerves, good appetite, and the
possible growth of children. Your govern-
urges an adequate supply of these vitamins

B meat—Decause meat does good things for us. -

in the interest of a healthy and vigorous nation.

In addition ta B vitamins, meat is an excellent
source of complete, Arst quality proteins, and
contains important minerals, especially iron and
copper which help build good, red blood, and
phosphorus, another dietary essential.

Many of these food essentials are not stored in
the body to any extent . . . must be supplied daily
in the food you eat.

All meats are 96 to 989, digestible.

It's good sense and good dietetics to balance
your meals around meat.
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