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Star Sausage Patties 
and Eggs , I 

I 

1 11,. starCeRo Roll Pork Sausage I 
I 

4 Clovcrl~lmm Eggs I 
Tons1 I 

SI,.~,. Armour'. S ~ a rSaltsage inlo 5 10 II 
6 Place in cold rryillg pan allcl 
set over low heal. C m k  slowly for l5 I 
minutes, turning once or twice to  brown I 

1evenly and pouringoll fat as it accumu. I 
I latea. Serve witb poached egg0 on toast 
, for hearty breakfaat or  quick SuPF'. I! 

\ 

Armour's Star on this 
pure pork sausage promises ( II 


you savory, flavory meals 
I1 11 lha pldpa ol Armour and Company Ihal you eon- 
no1 buy balm ~au~opalh-n Armouv'sAmour's lor-hr 
S1.r kbal maoms La II.011 puolllv orolloblo. 

Tbin fladory pure pork nausage will thrill your 
family for breakfaat or  supper on any  hriak wintry 
day. 1 

For Armour'n Star Pork Sausage in made al- 
waya from nelccted pure pork cuta, blended with 

Star Link Sausage 

with Succotash 


1 Ib. Armour's Star Link Sausage 

~ k b .fr-en limn bekns or No. 2 can 


1 P ~ C 
frozen Whole kernel corn or 

No. 2 can 


place Arltlonrh Star s~~~~~~in cold 

Pan over low heat and -k 


slowly for 12-15 ~ n i n t ~ ~ r n ,  
I I ~ ~ ~ ~ I ~ , ~ ~ , , ~ ~  
0' IWIco all11 1~11ring OK fat an it ac-
~~" lu la tes .Combine corn and limn 
bearla and cook as directed for frozen 

or heat if vegetaIlIea are 
Canned. Season w i ~ b  salt, pepper ,,,d 
% nausage drippirtgs. TO mrve, 
placesuccotash on platter and 
aausagm 00 lop. 6 mrvinP. 

fresh-ground imported apices. And it's made 
Wnh every day, in scores of Armour Sausage 
Kitcbene across tbe'wuntry-junt so you'll get 
i t  wben its flavor i s  best. 

T o  make the suppers shown bere, buy tbe beat 
-buy Armour's Star  Pork Sauaage. You will 
find i ts  extra special gwdneas makes a hit witb 
everyone. 

and Company 


