
1 .  WIFE! S h e  k l ~ o r r ~  tha t  11er ll~rsbat~cl call 2. MOTHER! S l ~ e  guartls her y o ~ l ~ ~ ~ s t c r r i '  	 Sllc realize* ra- 3. PURCHASING AGENT! 
carry ~ I Ithe rrar pace of his job only if 	 S h e  6ce6 tliat Iiei~llli, body allcl I I I ~ I I ~ ~ .  tiolii~ig 1llearls fair s11ari11g. S h e  sy1lll)a- 
she keeps his home a ~ ~ e a c e f u l ,11apl)y they get footls fro111 the "Basic 7" Nutri- thizes n.itli clealcra-ul~clersta~lcls w l ~ y  
place. She's a loving al~cl lovable p c r s o ~ ~ ,  tion G r o i ~ p s  daily. Sellsil~g their 6hmk she  oftell callriot pet just the cut  fil~e 

A 	 slie ca11111y ex-  cloir~g a fine job of 1101ile-~uakir~g. from wartirne l ieat l l i~~rs ,  W ~ I I I S ,or  the Srvift's I ) ral~ds of beef autl 
salute for being tha t  k i d  of wife. plains why .4111erirail luell go ofl to l igl~l .  o t l ~ e r  Illeats slw'al ~ ~ r e f c r  to have. 

Her SEVEN iobs all help win the war! 


4. C#K! S I I ~  5. SALb'AGE EXPERT! She wastes Iib~ilillg. 6 WAR H'ORKER! s I I  e j o I 11s \r 11o I c*-cooks wit11 r a l c  to Rare uutr i -  
tivevalues. She makes the  111os1 of Illeat; for f i l~e krlorrs tllat Food Fight.; for 11t.al.tecll) i l l  the C O I I I I I I I ~ I I ~ I ~p r o j e c ~ s  of  

by Frcedo~u .  S l ~ e  ufics every hi t  of leftover+, f i v i l i a ~ ~retlucea s l ~ r i r ~ k a g e  eookiug a t  low 	 tlrfe~~fic.She  fiel~ds rleat h a ~ ~ t l -  
telrlperature; prepares ullrtrclior tlishes eve11 bo l~es  are  ~avec l  for SOII~I .  Sllr rcpll- i1y-6011 far erral~t ls  of rllercy. Ancl ( to  hcr 
from leftovers; l ea r~ i s  to  cook every larly takes to  her dealer tlle t l r i l ) p i l ~ ~ *  i t  14 a l l~a t t e ro f  fil)ecial pricle) the lionorecl 
kirid of cu t  80 it rvill taste its very hest.* o f  fat  that have 110 fllrtlier c o o k i ~ ~ g  lif i t  of 1)lootl c1n11or~ illrlucles lier nallle. use. 

FOR DELICIOUS 1'01' ROAST . , . 
Start with good beef, a Swill1@ brancl 
round-bone pot roast if available. Season: 
dredge with flour; brown well in bot fat. 
Browning intensifies flavor. Add a small 
amountofwater.Don't"drow~~themeat". 
Cover; cook slowly on top of range or in 
oven, about 2% hrs. for 4-5 Ib. roast. 
Cookonions wit11 roant,sprinkle wit11 yap- 
rika; serve with noodles and pa11 gravy. 

SWIFT'S 	 BEEF 

7 .  W A R  BOND BUYER! She  tloes W ~ I I I O I I L  

t l ~ i ~ ~ g s  	
'I'liese brand names identijy thr fincsl b d .  Unders l ~ e  warits s o  our  lrlell will have  

t h e  things they rieetl. Over 10% of lier 	
wartime conditions Sioijt's brarids may not ohvoyr 
be ovoilable. They remain. hotveuer. Mllr be.71 rtuidex 

I~usband's pay goes ior  K a r  Hoiids, pllis ro quolit?. Ask for (hem. 

dollars she saves in her l io~~seho ld  
buclg-

et.  Swift salutes M ~ R .  
America, Patr iot .  


