
Try these drmour suggestions tu help you cut waste 	 >lake  a white - a u w  h r  rnrltini. hurter. adding t l n ~ t r~ n d-;.:r~nq 

in your home and conserve America's food aupply in n111k. 'J'hrn t l ~ t ~ ~ l e t ~ e ~ l .  - \ I I ~ I  pe[lr,rr. 11 r:m -.Iu. 

wp 
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s h i r e  Sauce. Ado1 green pep!vr and Itam 31111 let heat  ::r 11.h. 
I T H  XVI- plannine, :-our le f tover  meats c a n  of ten  rtin !-ou more  hIabe regular  h ~ > c r ~ r t  dough. pat nut  ! ?  inch  thivk and I . 	 'Ge 

roasts. A n d  o u r  r$ar needs m a l e  it  r i ta l  
n o w  to save every  b i t  of  food lel't over .  You m a v  be $,a>tlng only a t h e  s a m e  size. Bake in 4SUo F. oxen h t r  12. I 3  minuted. S e n e  
spoonf i~l  o r  two in  your  house-hut  America's wasted ~ p o o n f u l s  

ralie t h a n  t h e  o r ~ ~ i n a l  	 circles rvitl~ a pl3111 b ~ = r u i t  c u ~ r r ranil 4 witll d d o u ~ h n u t  (cutter 

like i h o r t m k e  xi111 h a m  nt ix turr  tm~t\+ren hiacu~t.. 4 .-enin$. 
add u p  to 40 billion pounds of food every  year. That ' s  enough t o  
feed all o u r  armies  o \ e r b r a s  a n d  o u r  fighting allies, too! FREE1 Armaur's nev bool l r t  ..h4 \[rot R a ~ i o n  Reelprs" -hd*s haw 

Elyen t h e  ounces of food y o u  s a v e  xvill he lp  t o  s h o r t e n  th is  war. to make many of the ~lishes .uggestpd bvluw. &'rile \Larle Clrlord. 
That's why . i rmour  a n d  Company brings y o u  these m e a t - s a t i n s  P. 0. Box 0310A. Chleagu, Illinois. fur your tree cop" todav' 
ideas. Check t h e m  over. I f  you h a v e  been us ing them all, !-ou are 
doinq bettpr than average in making "Food Fight For  Freedom!" 

Tempttnq arm. to ua* Bone. and TldbU make 
CUBED LEFTOVER MEATS RICH. HEARTY SOUPS 

Dishes made with dicrd o r  cubed lef~o\r.r L'se banes nnri meat tidbits for soup stock. 
meats can b e  so temptingly dlH'erent tlw Put i n  cold ea ter  wit11 s rawnlnps  of salL 
family will never recopl~ire then1 ns leli- pepper. anion and bay lrnf and s ~ m m a  
overs. Cubed ham. beet, veal ur lamb are lor ? hours. >train and use as a foundauun 
grand when served in: lor veeetable. bean, pea or noodle soup. 

Casseroles with noodles, potatoes. Leitoter bones and sanall plecrs of m a t  
spaghetti, erc. from beef can serve as a foundatiun fo* I 

Meat pie wrth vegetable extenders hrar t r  vegetable soup. 

Curries with rice ring Salad4 Lamb bones and tidbits can be  made inlo 

Shortcakes (see r ~ c i p e  above) delicious Scotch broth. 

Creamed vegetable soups 	 A lettover ham boue and small p~cucjol

Whd to d o  vllh 
NOTE:Don't use leftover ~ueats  in two suc- 10 make ~h. m o d  of ham a n  be used for a delicious Ham 5~''s 

SLICES of LEFTOVER MEAT cessive meals-erve them on alternate days. Pea Soup that i~ practically a meal in itself. 
When you have leftover meat in a piece that -
ia large enough to slice, you can whisk up -another hearty meat dinner in a hurry. Serve 
beef, veal, pork or lamb: 

1. Sliced cold with hot vegetables. 

2 Hot slices with gravy and nooolles. 

3. Hot sandwiches with gravy. 	 take on new a peal when ground and 
4. Hot slices with barhecue sauce. 	 served in the  folkwing ways: 

For an exceptionally tasty meal from left- .\[eat loaves Patties souffle^ Hash
over ham, serve: 

1. Hot slices in orange or other Or use them for: 

fruit sauce. 


2. 	Hot slices with cheese sauce on 

toasted bun& 



