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‘?’ree booklet

| Take oNe
DELICIOUS TASTE

GRAPE-NUTS STUFFED CARROTS ﬂf‘Z{) Lo f/ aq) 733"

8 medium sized carrots, cocked

% cup grated cheesa

¥ cup Grape-Muts

¢ lablespoons green pepper, chopped
1 tablespoon milk

Y teaspoon salt

Y5 teaspoon pepper
145 cups cooked rice

Hollow out one side of each carrot. Remove thin slice
from otherside sothal itwill rest firmlyinpan. Add cheese,
Grape-MNuts, green pepper, milk, and seasonings 1o rice.
Stuff carrots with mixture. Place in greased baking dish.
Bake in hot oven [400° F) 20 minutes, or until brown
Garnish with parsley. Serves 4.

Postum Company, Inc., Battle Creek, Mich.

Please send me, free, your recipe booklet, “75 Ways to Use A
Famous Food".

MNAME

Prinl pame and addreas. Fill in completaly .

STREET

cITY STATE

In Canada; Address CAMADIAN POSTUM COMPANY, Lid.
&1z Metropolitan Blda., Toronte 2, Ontario.

© 1920 F. €. INC. 6478 PTD. IN U. 5. A,




EVE RY morning Grape-Nuts
makes millions of homes happy. One
taste—and you'll know whyl ... They're
good —thesegoldenkernels! Crisp —
nut-like — delicatelysalt-sugar tinged!
They'll delight you at breakfast. And
they'll bring to luncheon and dinner
dishes a new, enticing flaver. Here
are four wonderful recipes. Every
single one of them will tempt you.
Grape - Nuts Baked Custard, for in-
stance...Umm..m —There's A Reasonl|

Soak lentils in water overnight. Cook in same water until
soft. Drain and force through sieve. Add other ingre-
dients in order given and mix thoroughly. Place by table-
spoonsin hotg pan. Flatten with spoon into
cakes and brown on both sides. Serve with brown gravy
or tomato sauce. Serves &.

GRAPE-NUTS BAKED CUSTARD

Addsugar, salt, vanilla, and milk to eggs. Strain. Puti table-
spoon Grape-Muts in each custard cup and pour in cus
tard mixture. Place cups in pan of hot water. Bake in
moderate oven (3 50°F ) 3 5 minutes, oruntil a knife inserted
comes out clean. Serves 5.

GRAPE-NUTS ICE CREAM

flour

2-Muts

~ombine flour, sugar, sall, and egg. Add a small amount

of milk, stirring vigorously. Return to double boiler and
cook until mixture coats spoon. Cool. Add cream and
vanilla. Freeze. When parily frozen, add Grape-Muts.
Continue freezing until firm. Serves 6.




