
I yome so smart 
to serve.Stouffer's 

~ e r ' s ~ o p e d ~ d ~ n 
StOuEer'sSpinachLoaf~ -

Hot Cross Blurs 
_Std?er'ePineappleUpeide-Dawn Cab 
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If you gu from work to home.. .take Food Supemisor Ruth Anderson. C o d  Helen Haoranel, Rerrauranr .Ilanager Dun De Loncr). 
Stadar'w mth you. Thsas frozan omked 
food.un be a meal in tbmselvea Thg 
m made from StouEer Reutauru~t-I- A Stoziffer Cook Has Pride in Her Prodzict 
pm. So at hearty.. . have fun You'm 

lo unut to m a ~ eStoufa's' 


There are 4,000 Stouffer rccipes. I n d  no matter ~uhich one a Stouffer lconiuri cook makes, she Lnolus it must be tasted and 
tested by Stouffer professionalr . . . the graduate dietician and the restaurant manager. Testing and tasting . . . reqliireil

F m m  bDLd F d U 
procedure in all three ditisions where Stouffer's serves American roste:'$v REST-4 UR-IiVTS.. . Chicago, Detroit, Cleveland, 

SlouHer'r. Bol1.2dtO- Pittsburgh, Philadelphia, N a u  York . . . we serve guests who appreciate20ur home cooking. AT HOME.. . Through the local Av. .U.r.I.d15 Oko S t a W s  
n u  m a  m I(*. ION- grocer rue serve the family uith StouJer's Frozen Conked Foods, made from the same recipes, and with the same care and 
J 1 *  30,lPYl skill -+us!. IiY BU.5I.YES.S. . . Through our &fanagement Food Service rue sene men arid ruomen 

Stouffer food in  their own universities, hospitals, o@ces andjnancial institutions. 

Restaurants. Frozen Cooked Foods . Management Food Service 

New Y i k r  '.3 I 6 - The Stouffer Building, Cleveland 15, Ohio 


