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For dinner tonight, serve Stokely’s Honey Pod Peas
this new tempting way
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“ Press 2 cups canned corned beef hash on
* bottom snd sides of 8-inch baking dish. Fill
¥ with No,2 can Stokely’s Honey Pod Peas,
" aeamed. Roll 3 cip corn flukes into fne
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% Bake in moderate oven (375°) 20 minutes

é}»u until hash is bubbling hot. Serves 3 ro 4. ‘
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Started years ago by Mrs. Anna Stokely, who
scubbotuly insisted on using only prive-
quality crops, this business has grown ol
today 36 canneries are busy packing 112
vegetables and truits che “home seyle” way.
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