
Meats,

Sandwiches
LIBBY'S OX TONGUE: Caoo! and chop half pound
L:bby'a Ox Tangue, six Libby's Queen Olives, three
small saur gherkins. Mix thoroughly wlth three table.*
spoonsful Lfbby's Salad, Dressing. Use thin suices of
buttered white bread.

LIBBY'S DEVILED HAM- Spread an thin slices of
unbuttered bread and sprinkle with chopped water-
crea or parsley. Press bread slices tagether; remuove
crust and out In diamonds.

LIBBY'S SLICED DRIED BEEF: Place the Libby's Drled
Beef on thin squares af buttered brown bread. Chup and
mîx tagether three inner stalks of celery, two sweet
gherkins, one teaspoanful LibWy' Tomuata Catchup, a
smail dash of rnustard, and spread on the beef. Add
top bread elices and garnish wlth parsley.

UIBBY'S VEAL LOAF: Lay on thIn, buttered brown
bread a crisp lettuce leaf and sprinkle with Libbye
Ma&yonnaise Dresstng. Add sUces of Libby'a Veal LosE
Coverwith anqther lettuce leafand the top bread.(Il Bach of titese four 8ugge8tions Vîelds

delicious resuits. T7he Libby quaity
idistinetîve and unmistakable.
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