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DURING LONG SUMMER DAYS
YOU NEED THE ENERGY
QUAKER OATS SUPPLIES . ..

Here’s 2 new way to
enjoy delicious Quaker Oats

~STRAIGHT FROM THE PACKET/

Pouwr some Quaker Oats on to a
plate—add milk and sugar—and vou have the
n.:.'}:, nutty flavour, the enevgy packed

breakfast treat children aull [ove!

Remember, oafs conlain more energy-giving calovies per
ounce than any other breakfast cereal and they are rich in
body-building protein too |

Yes, you need Quaker Oats, specially during long Summer
days when you're using up so much energy. Try them—
straight from the packel—serving for serving, cheaper than
any cold cereal !

QUAKER
SUMMER
RECIPES

Tasty, tempting dishes that are easy to
prepare—economical too when you use
QOuaker Oats. Try them—we're sure
you'll like them. And if you want
further cooking suggestions, write to
Quaker Oats Limited, Southall, Middx.,
and we’ll gladly send you more delicious
Quaker recipes—freeof charge, af course.
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QUAKER EGG HAMBURGERS

2 oz. dripping

4 oz. Quaker Oats

1egg 1 pint milk 1—2 t. salt
i t. mustard 2 hard boiled eggs
2—3 T. chopped pickles

Fat for frying Brown sauce

QUAKER TOMATO OATMEAL SAVOURY

FPut one third of the dripping in a fire-
proof dish in a kol oven (450°F) uniil
smoking hol. Add the bacon and onion
and half the Quaker Oats, Cook for
5 mtinutes then add alternale layers of
romato, kerbs, the remainder of Lhe
Quaker Oats and the dripping, Bake for
about 30 minules. Turn ont and garmish
with parsley. Serves 4.

QUAKER CINNAMON COOKIES

| Breakfast cup Quaker Qats (3 oz.)
1 Breakfast cup sel{-raising

flour (5} oz.) 1 t. cinnamon

44 oz sugar

1}—2 oz. sultanas

4 oz. butter or margarine

About } pint milk Brown sugar




