


“Thank You, Mrs. Chips” is a companion
piece to the movie, "Thank You, Mr. Chips”.
Mr. Chips in the Film, tells the stoty of the
first potato chips, and takes us through a
modern potato chip plant. He helps Mrs.
Whipple's morale when she entertains her
husband'’s boss at dinner.

Mrs. Chips, in this booklet, uses photographs,
sketches, and chatter to help any host or
hostess gain the reputation of serving de-
licious foods at tables set with originality
and charm.

For the menu planning helps, for the rules
for table setting, for service, for table dec-
orations, and for foods for serving crowds,

we say
“Thank You, Mrs. Chips’

This booklet bas been prepared wnder the direction of
Florence La Ganke Harris, Home Ecomomics Director of
The National Potato Chip Institute,Inc.,Clevelend,Obio,

“"Heigh bo Jor & wwmmer picwic,. Gy bandewar ewd colovful calico
print sqwares ave tied—bobs style—lnto pokes or poxcher.  Inside ave
buns, pickles, boked beams iv smadl pots, radishes, potate clips, with
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ST Sobo Poles for Prenic Tables

N
Baked beans Pickles Potato chips
Olives Radishes Tematoes
Cookies Candies Fruit punch

Table: any sturdy rustic or picnic table with stout benches.

Centerpicce: set near end of table is an arrangement of fresh, colorful
fruits, vegetables, and flourishing geraniums.

Paper napking, picnic spoons and forks, paper cups, paper plates

Picnic Pouches

Cut 3 Y4 inch wuare of gaily ocolored percale or calica, Lay chay wquare Sar.  Place
paper plate holding bean pot, potato chipn, relishes in coster of square Besng two
oppite ends together aad tic in knot; repeat wnh other two ends which are dipped
under first koot and then brought over and tied. This gives 2 handle by which the
filled pocnic poke may be lifted or carricd

Daondanas may be wed in place of the calico squares,
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TIPS from Mrs. Chips. ...
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Mrs. Chips says: Plan party food that pleases

Make menu inferesting:

Vary Fravoss (who wants pincapple or temato more
than once in a meal?)

Vary Corors (Your face should be red if yvou serve beets,
cranbernics, and raspberrics.)

Vany Tusmpexatures (enthusiasm s chilled with cold
meats, jellied salad, and orange sherbet.)

Vary Suares (you're behind the § ball if you serve melon
balls, croquettes, apple dumplings.)

Vary Textures (let's hope your guests are not toothless
crones who want cream soup, mashed potatoes, blanc
mange at the same mal.)

Vany Ricuxess (your "hippy” guests won't hike you if
you smother everything in whipped ¢ream.)

Select foods that are quite universally liked (onions, garlic,
oysters have their enemies.)

Select foods that won't go temperamental if a guest is late,

Try a new recipe on the family (not on company), but let your
company dishes and linen be used frequently by the family.

Avoid overgarnishing: ¢ g. parsley bedges, whipped cream
blankers.

Choose foods that are not all “last minute™ ones, or top-of-the
stove types.

Remember that an apologetic hostess fixes food fiascos in the
minds of her guests; least wid, soonest forgoteen,

T S 0 T Y Y e e

*A bivebdoy 1edle. Doawi with bot degs and Jresh grovn owboas, poteto clips in
ample swdply, tall glacwes of creowmy midk - o and, in the placve of bower, ¢ birthisy
coke with lighted candles, What wove conld o yowwg boat want 1o st before bis
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Sandwich buns with frankfurters and green spring onions.
Potato chips + Milk <+ Birthday Cake +  Soft drinks

Table: use any table, preferably oblong.

Limen: plain cloth in white or color, A 16 inch square heavy
linen cloth with embroidered “happy birthdays™ scatter-
od over square may be placed so thar triangulsr half
of square accents the large birthday cake,

China: usc "'ficsta”™ or other porrery plates,

Glass: pitcher and mugs for milk, punchbow! for cracked ice
and soft drink bottles, large plate for buns.

Silver: knife and server for cake; dessert forks for cake,

Wicker basket or pottery bowl: for potato chips.

Sandwich Buns

Allow two buss per guest. Split sender bums lesgrhwive and speead gener-
ously with softcned butter. Lay wadhed and drained speing onioms on the
lower half of the bun. Allow green stalks to extend 22 one or both of the
ends.  Place well-heated framhfurten om the onione. Lay 2 row of poste
chips oo the frankferters. Cover with the wp half of the bun,

Birthday Cake

The birthday cahe is 3 3 layered round, iced on sides and top. On top
of cake s 2 thick rectasgle of cake cut im shape of opemed book. On it
ioed wrface are words “happy berihday™ done in red icing.  Lighted candies
are at the baw of cake.
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TIPS from Mys. Chips. ...

Mes. Chips says: Score success with simple settings.

The comfort of her guests is the bostess” first con-
sideration.  Tradition and usage have set a pattern
in table setting, Deviating from this pattera is no
crime but it may confuse the guests.

Men like 3 rablecloth berter than doilics or place
mats, Protect the table top with a silence cloth or
table pads beneath the table cloch.

Crowded guoeses are uncomfortable,  Allow cach
guest from 20 1o 24 inches of space. This space is
known as a "cover”. At its center is ser the plate
Reading from kfr 1o right we find napkin, dinner
fork, plate, dinner knife, teaspoon, soup spoon. At
head of fork or forks (if salad fork is used) is bread
and butter plate with butter knife laid across plate
and ar right angles to table edge, At head of kaife
is phaced water glass,

Table silver i pll(t’lj i order in which it will be Por colar awd sparkle wallbing cam equal averted cavepds, Note
thye deep groem beafobaped potiery Nater, They bold potate

Inle } R 7
used, Lnlu..“ salad s caten bcforg main Course 'thc B PO P Sy g e s AL pyvtor fln Bt A
salad fork s placed at right of dinner fork. Fork Marimated shrimps and caviar topped comapds wake choice
tines and bowls of spoon are up; cutting edge of Jifficule, Steipy of smoked salmon, wwcarled ewcbocicr, are
kmife is toward ph((’. wender vibbows of color on the pailry bonr, Radnbey and

wrips of cwrled eelery ore ddmod o cruuchy @ the lavge

Napkin may be placed ac the lefr of the forks or patato chip,
laid in the center of the empty plate set in the middle

vy 5 < . .
of cach "cover.” Place the folded napkin so that /)ofalo (’"” 5 I
its open corners are toward the plate or toward the y :
right. Canapés are at their best when vsed as the first course of a dinner,
K . sece | Fla f Tizhted ‘candl Potato chip teasers are more versatile, They may be used ar afrer-
lu;]dtlt:!cgm.t ‘l:l:l' nic c;t N noon parties, at teas. They make good nibbling food when one is
ihou above or below cye level. dummy in a card game. They require little time to peepare.

Serving silver such as jelly spoons, pickle forks are Young cooks can make them with case

Lid on the cloth beside the dish. Once used, kow- . : " : )

'y hev remain in the dish * Sclecr large chips which are & ﬂa:r m possible,  Mave the speead soft enough

STV Sy Feman. ik e s that yow can cuver the top of the chip emily and without beeaking the
fragile chip. Be were thar the spread covers all the top wurface of 1the chip,
otherwine the brosling flame braowme the chip before the spread v heated 10

bebbling.

T T 4 0 06— Suggcs‘(d sprcads

Peamwt butver, preferably the crunchy type.
Peanut butter, beown wegar mixed with melted buteer

-

ang shredded coconwt.
). Grarmulated wgar and cinnamon mined with melted botrer.
4. Preparcd cocoa-mix Blended with melied butrer
. Drown wugar mised with mwlied buster and dhredded
CCoaut.
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TIPS from Mrs. Chips. ...
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Mrs. Chips says: Serve in style and with style

Fill warer glasses and light candles just before guests
come to dining room.

Seat woman guest of honor at right of host: seat
gentleman guest of honor at right of hostess; seat
an engaged couple side by side to make them happy:
do not seat husband and wife beside cach other.

Waitress stands at left of bost or hostess when food
is carved or seeved at the table; waitress takes filled
plate to kfr of guest to be served; waitress stands
at left of guest when offering food in serving dish to
which 2 guest helps himself; waiteess stands at lefe
to remove used dishes and 10 place plate or food for

next course.

Waitress places beverage at the nght of guest and
stands at right when placing it.  Waitress refills
water glass from right, drawing the glass on the
tablecloth to the edge of table where glass is refilled.
Glass is not lifted from the table,

When dinner course is finished the waitress removes
serving dishes which held food, Then she removes
used china and silver from one guest at 2 time.  As
she removes a used plate she replaces it with a plate
for next course.

Following the salad course the table is cleared of all
foods and dishes, The waitress removes crumbs
defely. She holds a crushed napkin in her right hand
and brushes crumbs into a2 plate beld in her lefe
hand and just below the surface of the rable ar the
table’s edge.

After the dessert course has been served the waitress
reflls water glasses before she leaves the dining room.

T T T T e T T T e e

*This table says, "Do come for lvoch in May'. Patel celarnd livew:,
iparkling glas, Wlace aud tulips Jook like spring, So do the lunchoon
Mates featurivg frooh greew asparagnr.  Evew the mints ave abaped
like 1pring flomers,”
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Salad luncheon plate
Potato chips Salted Nuts Flower mints
Coffee

Table: one scating four comfortably,

Linen: bridge lunchoon set with mats and napkins in various
spring colors,

Centerpiece: Bowl arrangement of lilacs and rosy tulips,
china figurines,

Glass: used throughout. Delicate china might have been
used,

Silver: salad fork, dessert knife, teaspoon,
Wicker basket or pottery bowl: to hold potato chips.

Salad Luncheon Plate

On cach large plate arrange serving of chicken salad in betruce
cup, two or three slices of baked Canadian bacon, 3 or 4 stalks
of fresh asparagus dressed with melted butter, watermelon
rind pickle, ripe olives, gencrous serving of potato chips.

pege wovew



n J kb W (0 valex { { { v
w2 combivation 1eRes & mav's dreew of good afiy cowy /
Vi bles are the conivibutions of the green Deews axd 1)
ber
Neov, olor any é yo! I " oty v I
1 N roch’l W

When the budget won't allow steak, try this unusually good
casserole of Eggs 'n Chips.

Eggs n Chips

Baking temperature: 350° } Baking time: Approx. 30 sminntes
>

cans ¢ream of mushroom soup

sreen poeppey
cups milk -l'l. pepper o taste

N
6 hard cooked cggs 2 cups potato chips, crumbled

g Cup \‘:nn\nf prmaento, \"»(l;\;\: d > nnl‘-ru"..'n potato \:l.l‘\

!ll’ll.' 1 \.‘.\u.’nll ‘Ai!lz llt\l\lnLﬂ\ (:’hl'-\. \l:u' :‘u‘ ]Illll Uu'h\d. CRES.
Combine the cream of mushroom soup and milk. Heat to the boling
point. Crumble two cups potato chips. Plice a laver of sliced cges on
the unbroken chips. Add crumbled chips and chopped pimicnto. Add
some of the hot soup, Repear until the cges, soup and crumbled chips
ire wsed. Put the casscrole, uncovered, in the preheated oven.  Let thy
mixture cook until bubbling. Ten minutes before taking from the oven,
top with whole potato chips, At serving time arrange thin rings of green

pepper i a rosette over the top,  Scrve hot.

AN iller wid fo carr ‘ PN ried Ml
Yy r A ¢ T r Both 4 ' avd |
L L
'y ' vei | o "q or ‘N '
rod fouva oy I t4 N v ks of red ewd green du
'} . rvbhm

For a meatless day when fish is not available try this loaf
served with 2 pimiento sauce.

Cheese and Nut Loaf

1 cup (% posund) nut meats onion, chopped

ground 2 tablespoons margarine or butter
cup (': pound) cheese, ground : CUp water
cup (1 ounce) potato chips, 1 tablespoon lemon juice
:A’l'lll\l‘z Sasanings 1o taste, and if required
I cup freshly crumbled beead

To gee one-half cup potato chips mash them down into the measuring

cup, Grnd the \‘!\. ¢, nuts and \lvlp\ L :;:' T,

Chop the onion and sauté it until golden brown in the melted far
Add the
ground ingredients to which you have added the frahly crumbed bread.
(Pack the bread into the cup after the bread has boen crumbled. Do not
use dry bread crumbs). Taste the mixture and add salt, pepper, and

ind lemon juice to the cnion mixture. Add this to the

Waorcestershire sauce only if nccessary, Burter or grease a baking dish
or loaf pan. Butter the bottom of the pan gencrously as the hot loaf

tends o stick to the dish,

Set the loaf into an oven preheated to 150 dogrees. Bake the loaf ap-

‘ll,l\l.'n.\:\l\ ul'.c-il.llf étnnr or un:ll the top a !I "'I: '1-];’;!! i‘.'n‘-kr‘.
I ) } SNL B
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“This Cheistmes bafer table is gay and good to look wpow, The deep
greem olodd with ity swowy I'Zlft embroidered froes im an exeellent
foil for the Christmas tree Metes, the fresb Pime conterpioce, awd the
thiwmering silvery angels. A large Nate with ity ved avd greem wossic
of relishes and cavapés b close beside the sparkling towate juice. The
;mlr) roarted to & yolden Broww compPeles thiv inwptyons boliday
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Spicy tomato juice Canapés
Roast Turkey Dressing Hot giblet gravy
Green buttered peas Rolls
Tossed green salad Potato chips
Mincemeat turnovers Hot coffee

Table: long one, preferably oblong

Limen: sce description above

Centerpicce: we description above: glass candlesticks hold Christmas
red candles

China: large plates decorated with Christmas tee in color: cups and
saucers; dessert plates; turkey placter

Glass:  Tall glasses with Christmas tree decoration; pitcher for romaro
juice; serving plates for camapds and turnovers

Wicker basket or pottery bowl: large serving basket or bowl for
posato chips.

Silver: carving knife and fork: dinner and dessert forks, dinner knives,
teaspoons.

Canapés
Arrange plite with ripe and stuffed olives, tomato quarters, parsley,
shelled hard cooked cggs and dill pickles which have been halved.
Make small lengthwise trough in each half of the pickle. Place tiny
pickled onions and dots of canned pimicntos in troughs.

page fem

Brownies
The brownies are rich, chewy, and more-ish in flavor

4 squares chocolate I teaspoon vanills

Y% cup shortening 1 cup enriched fows

4 xn 5 cup crumbled potazo chipe
2 cups vegar cup chopped mut meats

Y5 tempoon sl

=R

Mele the chocolate and shortening in the upper part of a double boler.
Beat the eggs, add the sugar and beat until smooth. Add the sale, vanilla,
and cooled chocolate mixture. Mix well.  Add flour and finely crumbed
chips and the coarsely chopped nut meats.  Black walnuts are especially
good. Mix lightly., Use a pan about 8 by 8 by 2 inches. Line the pan
with waxed paper and film this with melted far, Pour the batter into
the pan. Bake about 30 minutes in 2 350 degree oven. Cool in the pan
for five minutes after removing the pan from the oven. Then turn onto
cake cooler, remove the waxed paper. Cut the brownies into squares,

Welsh Rabbit on Potato Chips
Welsh rabbic is 2 winter dish
tablopoon margarine or buteer | exs

pound sharp Cheddar cheese,
shredded or grated

1 teaypoon Worcentershire sauce

1 tesspoon dey mwstard
dah of cayenne pepper

Ve cup mmlk, bece, or ale

Potsto chips

Mclt butter in upper part of double boiler. Add cheese and stir until
partly melted.  Beat egg with sauce, mustard, pepper.  Add milk, beer,
or ale 10 chocse mixture, When the mixcure is smooth and blended add
the beaten egg.  Keep stirnng until mixture is a light, even consistency.
Dish 2t once onto crisp potato chips. Salted almonds are a good ac-
companiment. So is a tart frosh fruie salad.

Super-special Ham Loaf
Surprisingly good on 2 cold night

%4 cup brown wugas 2 cups ground cooked ham

I teaspoon dey mumard 15 cops ground fresh pock

2 tablapocas vinegar 2 e

3 alices canmed pincapple 1 cup milk
aale ¥ cup fmely crumbed crackers
ppNe Y% cup Bnely crumbed pocaco chips

Mix brown sugar, mustard, and vinegar. Put in bottom of loaf pan, Cut
slices of pincapple and arrange in pattern on bottom of pan.

Combine ground ham, fresh pork, beaten eggs, milk, crumbed crackers
and potato chips., Mix well, Pack in pan being careful not to disarrange
the pincapple slice pattern.  Bake loaf in 375 degree oven for about 115
hours. Unmold bringing the pineapple slices on top.
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“Mow alweys sets & buffer table for the widwight npier when Pop enler-
T bix evowies . . . A Lrge Matter boldy the babed bume which the wew
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whe rimmed with crunchy, erecklivg plato chip,
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Baked ham Pickled pears Rye bread Buns
Tossed salad Potato chips

Relishes Mustard Horseradish
Apple pie Cider Coffee

Table: any good sized table, preferably oblong
Linen: coarse cocru damask
Serving silver: carving knife, carver's aid fork, pie knife

China, glass, table silver: gay, colorful, and substansial

Potato chip rimmed apple pie

Bake an open apple pic in large, deep pic plate. Ten minutes before
removing the pic from the oven lay 2 ring of lirge potato chips on the
surface just inside the pastry rim

bagr tuvlre

Baked Stuffed Fish

Cleaned sod bosed white fish

Stuffive
1 cwp finedy crumbed potato chips 2 wablapocen lemon juice
1 cup day-old bread froshly crembed 13 cep chopped parsley
i cup melted buttor or margiring 1/} cep chopped dMl peckle
Vi tempoon salt few capery if desired

Rub inside and outside of cleancd boned fish with sale.  Mix ingredients
for dressing and stuff the fish. Close the opening with toothpicks laced
with cord. Cut 3 or 4 gashes in sides of fish to prevent skin curling.
Place in baking dish in 550 degree oven for 17 minutes. Reduce temper-
ature to 42§ degrees for an additional baking time of 30 minutes.  Serve
hot with a cress or parsley garnish,

Green, Red and Golden Brown Vegetable Casserole

-

' cups fresh groem 2 tbloposas bortled horseradinh

beam (wtringlewm) Ve teawpoen sale

2 Cups LomMO sauce Y4 tempoon papriks

y sempoon sweet basil, if desired Peeato cham

To make the tomato sauce use 2 rtablespoons butter and 2 tablespoons

flour cooked until bubbling, Add 2 cups tomato juice. Stir and cook
until sauce is smooth,

\Vash and cut ends from beans.  Put the beans in casserole.  Add 1omato
sause and seasonings. Top with potato chips. Bake the casscrole dish in
2 350 degreee oven for sbout 1 hour,

Magic Cookie Chips with Banana Milk Shake

Let’s have something cold to dnink

1 1/) cups swectened condensed mulk + Cugs whiredded coconut

Ve cup peanut better 1 cup crumbled potate chips

Mix condensed milk and peanut butter. Add the coconut and potato
chips. Drop the mixture by spoonfuls on greased baking dish, Bake at

175 degrees for about 15 minutes,

Banana Milk Shake

} nipe banasas S cum cold milk

Pecl the flecked brown skins from ripe bananas, mash the banana pulp.
Add milk, Shake well, Serve cold with a dusting of nutmeg or cinna-
mon, if desired,
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“Mere v a study in red and wbite, The ved repeats itnelf in the
coemterpicee, im the sparklivg drivk, and iv the vings of fresh, wubniled
wrawberries. Swowy powdered sager conters cach vivg. The carserole
wiicd bhay Deew Brawgdy pping bot fo the table ofers 4 preview of
good tlwgs to come”
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Circlets of fresh strawberries Powdered sugar mounds
Casserole of ham, green beans, mushroom soup
and potato chips
Wilted lettuce salad Rolls
Fresh rhubarb tarts

Cottage cheese

Table: sclect one with polished top.

Linen: lace and embroidered linen luncheon set,
Centerpicce: red and white tulips in glass bowl,

China: ivory white china.

Glass: salad plates for first course, relish dishes,

Silver: luncheon knife and fork, teaspoons, salad forks for

rarcs.

Strawberry circlets

Select large, dead-ripe, perfect strawberries, Wash carcfully.
Drain but do not remove hulls, Arrange berries in circle on
tea size or ghass salad plates.  Pack powdered sugar into small
rounded container (small section of egg cup may be used)
Unmound sugar in center of each plate.

1
Ao T .

Let's talk about the quantities needed. If you are in doubt as to the
amount of fruit punch, let's say, to serve fifty people get a punch glass
of the size you will be using.  Fill it with water as full as you think it
will be filled with punch. Measure that water by putting it into your
measuring cup.  Multiply that amount by 50. There you have the
amount needed for ome serving per person.  If you know that guests
come back for two or three helpings multiply your original amount
by two or by three. You may count, however, on a certain number,

abour 3 third—who will not come back for a second helping.

If you are having cscalloped potatoes say to yourself, "Now I'm sure
that each person will cat the equivalent of one potato, therefore, for 50
Pll need 50 potatoes.” If you have scales in your kitchen weigh out a
pound of potatocs.  You'll find that 3 average sized ones weigh a pound.
If you don’t have scales ask the grocer to weigh out a pound for you,
then multiply to get what you will necd.

Don’t get panicky about the total number to be fed.  Just think of the
size of an individual serving, multiply that, and there you are,

For your use in plinning we are including a table of amounts 10 serve

fifty,

TABLE OF QUANTITIES NEEDED TO SERVE 50

Soup or bouillon vaien oike.e N2 GUATES

Meat
Roast fresh ham cesee.. .20 pounds
Smoked ham 3 hams weighing about 14 pounds each
Ground meat for mear loaf 10 pounds

Vegetables

Mashed potatoes 1 peck raw potatoes, 1 quart milk, V%

pound butter or margarine

Creamed portatoes 1 peck raw potatoes, 3 quarts cream

sauce
Canned 4 No. 10 cans
Carrots or other root stock 10 pounds
Potato chips 6 pounds
Sandwiches
Bread ciule o 100 shices  Buctter : : 1 pound
NART S civ e vy 100 Filling spread . ... . 1 quare

paze Efteen



Salad
Lettuce to use as base . .7 firm beads
Potato salad . 10 quarts
Mayonnaise & b 6 cups
Fruit salad SN 8 quarts
Chicken salad LA e e 10 quares. (Requires 20 pounds fowl
or four § Ib. fowl; § quares celery;
1 cup French dressing; 4 cups may-
onnaise ).
OBYRE & o600 5 B RS o } quarts (allow 3 olives per person)
CRIORL s vn oo tu e ke 20 bunches
Dessert
fee craam 6 10 § quarts Sherbet 3 gallons

Whipped cream 1 quart (Afrer whipping this gives 50

rounding 1ablespoons)

1 A .6 to § 10-inch pics

Cake . .. 4 large
Fruits

Berries for shortcake 8 quarts Fruit cocktail 6 quarts
Beverages

Hot chocolate 21 gallons (requires 1 pound choco-

late)
Coffee . . ..... 1Y pounds Cream for coffee . .. 1V, quarts
Tea e 4 24 ounces  Lump sugar 1% pounds

Suggested Main Courses
Chili con carne — Potato chips — Cole slaw.
Sp.mit: rice with cheese and tomatoes — Lettuce sandwiches — Potato
chups,
Baked beans = Pickles = Brown bread,
Roast turkey — Cranberry sauce — Mashed potatoes — Green beans.
Meat balls — Mushroom gravy — Mashed potatoes.

Suggested desserts

Cotrage pudding cut into squares served with lemon or chocolate sauce.

Sheet of sponge cake, split, covered with banana slices, rich soft custard,
whipped cream or spread with crushed peanut brittle mixed with
whipped cream,

Pincapple circles (Rich pastry circles topped with pincapple slice and
whipped ¢ream).

Shortcake (Strawberry with heavy plain cream).

Pic (any kind).

Turnovers (apple or mince),

lIce cream (with or without sauce).

Apple crisp with cream.

Date and nut torte (use some crushed potato chips in place of parc
of the chopped nut meats),

Hot doughnuts and cheese,

Hot steamed pudding and lemon sauce.

Mge viskeen

Let’s Eat Potato Chips!

When raw potatoes are made into potato chips certain losses
and gains occur in their nutritive value.

Water is lost, mineral salts remain about the same, vitamin
changes are uncertain. Some starch is lost. Increases in fat
and in protein take place. (Protein percentage increase is
duc to loss of water which decreases the weight, thereby
“upping” the percentage of protein in a weight of chips
equal to the same weight of raw potato.)

The salt added to potato chips during their manufacture
helps to replace some of the salt lost by the body during
excessive perspiration.

Crunchy potato chips offer texture contrast to soft, creamy
foods which are served so frequently. Dentists say exercise
helps to keep the gums in better health.

Busy homemakers like potato chips because they come ready
to use.

Smart hostesses use potato chips because chips have both eye-
and appetite appeal.

By and large, potato chips are popular with young folks,
and with those not so young, even with grandma and
grandpa!!

Compliments of
GOLDEN TULIP POTATO CHIPS

Masnufactured by
Knox Food Company . . . in San Diego since 1923
4764 Logan Avesue . . . Phone M 4 3161

Pablihed by THE NATIONAL POTATO CHIF INSTITUTE, INC., CLEVELAND 1), ORHIO






