
CLARK'S PREPARED POODS

A h ,àgy an is gl1 to eat,
God .o t times that ISN'T nicat.

And so, avold domeatic "Scenes,"
By glving hli-CLARK'S Pork and Berni.

CLARK'S BEAN SOUP
simmer 3 cupe CLARK'S Beans 3 Ptii watcr, 2 slices lernon, andi one andi a hait cwpe

chpped toenatoes, toijether for thirty minutes. Rub thrnug 'h a sîeve. Cook together 2 tables
sponsfat andi 2 taiblespoons flour. Addt the lîqid stirring carefully, andi boil enoisgh to

.hee Flavour with i tableapoon CLARK'S CWil Sauce sait andi pepper. Strain before
servng.

BEAN CUTLETS
Drain the contents of a c5fl of CLARK'S Beans. mash well. Mix wîth, ont cup fresh

breati crumbe, a finely minceti union, sait, pe r andiaraeg Turu on to a floureti buard.
cuit out in cutiet shape, dip in beaten eu )rollihtly inbrea'd-crumbs. andi fry in hot fat for
eight~ minutes. Serve on a covereti dish,Zrnsht with cooketi beet quartera seasonedi th

alt-eFrench tirein ant serapet horseratish.
r-thCARKS Tomato Ketchup.

Or-wuth a sauce madle f rom CLARK'S Toxnatto--oe Mocik Turtie-Soukp, ullghtly
thickentd, andi poureti round the cutietsa

BEAN PIE
mix four bot masheti potatoes with cne tablespponful of flour andi one of butter. Salt

andi pepper to taate. Butter a pie dish anti Une with the potato past 1 ftattening it with a
=pon to one quarter inch in thîckness Bake in s moderate oven tilightly browneti. FijiSCLARK'S Bam (alreadï hot). set in the oven for a few minutes, sprinkie over with

choppeti parsley, cut andi serve lke a mneat pie.

BE-AN AN! CHMES ROAST
1 lb. CLARKS Beans. 1 cup br«dt crumbe.
Y4 lb. Canadian Chet. 1 tablespoon butter.
1 oun choppeti fine. Salt pepper anti paprika to tante.

Run beans ani cheese tbrough the minc.
en. Cook onions in butter, anti a fittie water,
mur aU thoroughly, haeinto a liai, mosaten
with melteti butter. = kin moderate oven to
a nice browrn. basting occasionally with mneltti
butter andi water. or gooti tripping. S;erve
wth CLARK'S Tomato Ketchup, or a sauce
ofCLARK'S Tomato Soesp.

BEANS 4ND CORNE!) BEEF
Mix the Contents of ont tini of CLARX'S

Beana wth Tonito Sauce, wlth one titi of
CLARK'S Comnet Beef, broken into amail

MON uces Sem very hot..


