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“LAN’ $AKES, it isn't a holiday without
mince pie. This year make the best rast-
ing mince-meat ever without spending
a ration point. Just follow my mock-
mince recipe. The secret of its richer
-flavor, its old fashioned goodness is
,Grandma's sweeter, mellower Molasses.”
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“IN ALL YOUR COOKING, use Grandma's
Molasses, it’s made the old fashioned
way without sulpbur dioxide or other pre-
servatives. For more of my tasty recipes;
fill out and mail the coupon below. I'll
send you FREE my new book of 101
molassés recipes. You'll like them.”
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