
now invade the salad-
a small can you'll find 

r, made up of sugar, 
lemon, tomatoes, and 
a quart of delicious 
with the addition of 
and make-that's all 

Gazing into the crystal ball of 
the near food future we see cans of real 
milk that may be stored o n  the emer-
gency shelf for 6 months and still pour 
foamy and fresh. The result of a special 
sterilizing and packing technique, the 
milk gcxs first to Alaska, where fresh 
milk is scarce, then country-wide. 

We've mentioned shrimp bo-
nanzas before, but now the manufac-
wren are making use of this delectable 

- Guinea hen is a succulent bird, 
highly relished by gourmets everywhere. 

" But, like most game, it has an "out" 
&ason. To take care of this interval a 
bright Connecticut Yankee poultryman 
tried some crossbreeding experiments, 
. id4  by the State Agricuitural College. 
Fathered by a Malay gamecock and 
mothered by a Rock Cornish domestic 
hen, the offspring turned out to  be 
"butterball" birds, as gamey as grouse 
but with a chicken's sweet, white meat. 

Ifyou want to serve some "con-
versation" cookia at your next tea or  
dh'mx party, try these little "dumkies" 
from Friesland, Holland. Flaky, fragrant 
or anise, and so rich in butter that they 

melt in your mouth, they are 
mPOm here for the first time. 

PRISCILLA JAQUl lH  

Names and addresses of manufacturen 
"d distribulors ofthe products mentioned 
in FOOD FRONT will be mailed to any 
?der who requests them. Send your
quiries, with self-addressed,stamped enve-
bpe* to Food Front, The American Maga-

640 Filth Ave., New York 19, N.Y. 
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Shred m e  
. 
• Toast me 

TIM^-SAVING, main course dishes ... nour i sh ing  af ter -school  
s n a c k s .  ..n e w  zest to salads a n d  vegetables .  

Youngs te r s  Like its smooth mildness. Dad likes the h i n t  o f  n i p p y  
c h e d d a r .  A n d  w h e n e v e r  y o u r  recipes ca l l  f o r  cheese, y o u  
c a n  d e p e n d  on i t  to g i v e  y o u  the 
f lavor  f o r  the right cheese  dish. 

That's b e c a u s e  Swi f t ' s  Brookf i  
Cheese F o o d  is a del ic ious  corn: 
b i n a t i o n  o f  ripened Cheddar a n d  
mild cheese, w i t h  added milk 
n u t r i e n t s  f o r  extra nour i shmen t .  
No w o n d e r  it's a f a m i l y  f avor i t e .  

Swift's Brookfield 

Swift 's  Brookfield Butter-"Quality- Swift's Brookfi,ld Eggs-The e g g s  of 
Guarded" every  s t e p  of t h e  way t o  your  "Saucer-Test" Quality. S t a n d  high a n d  
dealer's store. firm when broken into a saucer. 
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