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THE 1941 PACK: :
Scientific control In cultivation and precessing has
resulied In a new high mark of quality in Green
Clant Brand Peas. Your grocer has just received the

new pack, We hope you will try them soon,
' — GREEN GIANT FARMS
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B The good old Grocery Box could tell a lot of se-
Yerets. It could tell you where people ‘‘just eat
three meals a day"’ and where there's fun and
B lamour with the food.

B (ife is so full of ordinary things, isn't it pleasant
'ehen you get something that’s the best of the kind
& —the most glamourous of its kind—and you know it?
¥ Green Giant Brand Peas are especially packed
#br women who have that feeling for quality and
Ethe special things of life. They're ““dinner party
8 quality,” but now sell at the price of ordinary peas.
[: One can will serve four or five people with the
Epost tender, freshest-tasting canned peas they
Mever ate.

) Ou the average, one 17-cunce can contains,
i whea heatedus for serving, 1444 International Units
of vitumin A (as carotene), 1038 of vitwmin C (as
f ascorbic acid), and 124 of vitamnin By (as thiamine),
' Specialseed. Special soil. Bornin the bestof all pos-
e fields, packed the fastest of all possible ways
-averaging less than three hours from field to can.
. Look for the Green Giant on the label. He'’s the
FGlamour Boy” in peas.
" bed only by Minnesota Valley Canning Company, head-

! i, Le Sueur, Minnesota, and Fine Foods of Canada, Lid.,
Wevwich, Ont. Also packers of Niblets Brand whole kernel corn.
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How to beep flavor and save vitamins and minerals: Pour
liguor from can into saucepan. Boil this liquid down to
about one-hall. Add peas and pat of butter and heat uantil
butter melts. Season, and serve in hot dish. Supper serving
suggestion: Broiled bacon and broiled grapefruic slices;
Green Giant Peas; tomato aspic salad; cocoanut custard pie.

Green Giant Peas and Smail White Onions. Boil 12 small
white onions in the liquor poured off Green Giane Peas until
onions are tender and liquor is beiled down to about one-half.
Add peas, heat, seuson and serve in hot dish. DinNER MENU:
Barbecued pork, Green Giant Peas and onions, baked potato,
fried pineapple slices. Dessert,

Green Giant ... Peas



