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LTHOUGH fine caviar is ac-

knowledged *'king of taste’ among
foods, it is too often associated in
America solely with canapes or dinner
or special occasions. On the continent,
however, fine caviar lends its zest and
tastefulness to practically every meal.
For example, pictured on the right is
a famous breakfast dish . . . so easily
made, so greatly enjoyed: a few *“‘blini"’
(or “Hapjacks™), spread thinly with
VOLGA or VITA BRAND Caviar,
topped with a spoonful of sour cream
. . . no better way to stimulate and
satisfy the waking appetite.






UNCH and caviar!l A simple noon-

day meal becomes a most enjoyable
interlude. Such a variety of satisfying
combinations to prepare and serve. Try
a few of those pictured at the right:
VOLGA or VITA BRAND Caviar on
halved hard-boiled eggs, with a bit of
curled cream cheese; served on warmed
crabmeat souffle, surrounded by sliced
tomatoes; mounds of caviar with chicken
a la king, combined with sliced peppers
and grated egg-and-onion; spread on
slices of avocado, ringed with creamed
pimento cheese. All tempting, all de-
licious.






OW to make 5 o'clock tea a most

delightful interval? The tray photo-
graphed on the right is the entire answer.
Once more, VOLGA or VITA BRAND
Caviar, will prove a good companion to
good taste and witty conversation. Here
we see the caviar arranged on thin, gold-
en slices of toast, cut in various shapes.
There are olive rings, filled with caviar;
alternate circles of caviar and hard-
boiled egg; thin spreads of cream cheese
dotted with mounds of caviar; sardines
between rows of caviar and creamed
pimento cheese. All so easy to prepare,
so zestfully enjoyed.









