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~ Just remove Iid, Ll and then
chy! berareseivirg Hf you wish 10 Dake crust betore

kant to make graham cracker crust the easy way,
* huythe oneyou don't have to make.

Shastermng. Brown Sugar, Partially Inverted Sugar
Syrup, Whrte Clover Honey. Leavening. Part:ally De

' ove for 10 munules Crust falted Cooked Cottonseed Flour Sait. Matt, Soya
rigerat-an necessary  Lecithin, Vamita Sugar, Vanghn an Arbhoat Flacc-

Granam Flour Ssgar, Dept Agr Patent 3,190,758

tirmauhee, Wiszonsin  Sodium SuM-te Net W3 6ox. 8~ suze. Reg. Perra

#3 Sweethwart Che P | roeNerry pee Bhing ¢ 1. cup shrecdoed coconut ¢

* "¢ new completely pre-
+ ker crust from John-
' huve to mix it or crush it,
r buke it. And unlike pre-
you don’t even have to
4 pie pan, Because it comes
rfessed in its own pan. All you

* 315 take the cover off and fill it.

You don’t spend time making
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L Bounce pathzge cream theese, scilened

~ery’ suR2t ¢ | cup whipping cream, wh.ased ¢

™ Cracsar "Ready-Crust.

T sugar 1t ahisped crea™ and fe!s nlo
exm cheese foid mntc cnerry muxture
Prour .ale dessert crust OO unt! inm
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new Ready-Crust, you have time to
make something out of it. So you can
spend your time on the most 1mportant
part; what goes inside.

Of course, if you don’t have any time,

you can just spoon any one of 54 differ-
ent prepared fillings into Ready-Crust
and be done with it.

New Ready-Crust stores in the kitch-

" Combine cherry pre bt
favernrg Beat -eam cheese unti! Hufly. Agd

Wy \'\\ .

encabinetinstead of the refrigerator. But
you can put it in the refrigerator after
it's been filled. And you can invert the
plastic cover that comes with it to pro-
tect the topping.

Try new Ready-Crust. Graham
Cracker or Chocolate Cookie. You'll find
it in your supermarket in the cake mix
section. Even though it's not a mix.




