


VERYBODY wants the sweetest, juiciest, home-
cured hams and bacon for their table. We all like home-
made sausage when it is seasoned just right—has that

a-nerizing zest the whole family loves.

It is easy now to have meat of better quality and
superior flavor when you use Morton’s SMOKE-SALT
for curing the meat and Morton’s Sausage™ ~ "
Seasoning in making your sausage. 7 i

Farniers everywhere are fast coming to :
realize that after raising good hogs, and feed-
ing them to proper butchering condition, Tt |
false economy not to turn out the finest qual-
ity of meat they can produce.

Home meat curing is increasing every year
because over a million farmers have found
that they can produce the highest quality

meat with Morton’s SMOKE-SALT. This modern,
popular meat cure makes the job easier—makes it
quicker and makes it safer. More than this, it adds a
new, delicious flavor to the meat and improves its keep-
ing quality.

. Likewise, all lovers of home-made sausage find that

Morton’s Sausage Seasoning is the answer to
their problems. This complete mixture takes
‘the uncertainty out of seasoning. It saves
mixing your own ingredients. And it gives
your sausage the same, delicious flavor, the
same tempting taste every time.

~ Retail dealers everywhere sell both these
products. Be sure to use them this season if
you want the finest-flavored meat—the finest
tasting sausage ever brought to your table.
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