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SLIGHT HAZE hangs lazily over the bosom
of the blue, rolling Pacific off the pictur-
esque California port of San Pedro. A dimin-
utive boy, with bare feet and tanned, ruddy
face is gazing intently off into space from
his vantage point atop a piling on the wharf, apparently
oblivious to the busy hum of industry in the large build-
ing that stretches for a block along the waterfront in

back of him.

Suddenly, the lithe, youthful body straightens and
i grows tense. Eyes pierce the hazy film for an instant,
X :cmﬁl alx first susp;]iciin is co?firilﬂed. and Jrhenkl’rhe agilﬁ

| orm leaps to the heavy planking, turns quickly to ye

PR THE BRAND THAT ALL ~ lustily, "Here they come!" then scoots for the end of the

| pier. Instantly the lazy dock becomes a bee-hive of ac-

- tivity. Several doors of the great building open simul-
AMERI(A PREFER‘ e e ¢ o & ¢ & ¢ @ | taneously and a dozen men appear at once, all hastening
to the wharf. Each face registers a broad smile of antici-
patory welcome. Each pair of hands seem to have some

£ ‘ specific job to do. Jests and cheerful banalities mingle
21 years ago tuna was an unknown food with sharply spoken orders and directions.
on American tables. Then White Star Tuna Silently, sleekly and swiftly three cruiser-like tuna

boats take shape off-shore and slip closer and closer to

brought America the thrill of iet
I Tt S T e the wharf, until finally so small a gap intervenes that

of delicious, full-flavored dishes! Gl | those aboard and those ashore may call greetings to
White Star Tuna is the fine quality that each other . . . jolly sea-going
YRR KRS A | greetings, as tangy as the salt
maae merica UNQ /CONSCIOUS . i!s e air and ’rhe broad bi“ows Of
brand that taught American housewives . which they were born.
a score of new menus to delight the pal- The fleet's in . . . with funa!

No matter that it's but three of
more than a score of boats that
comprise the entire flotilla. No
matter that it's a weekly or semi-

‘ T REFRE B D | weekly event during the busy

ates of their families and their quésts.

season. The fleet's in, neverthe-



less, and it's a time of bustling activity and joyful reunion.

For here are men (and boats) that have been gone
for a month or more. They've been down under, on the
"lower side" of the world, a couple of thousand miles
away from port before they captured their precious
cargo, battened down the hatches and turned with a

cheer to head for home! They've reconnoitered the

waters of Magdalena Bay and Almajas, like pirate ships
at night, in search of the phosphorescent anchovetas . . .
tiny luminous fish that are the most effective lure when
baiting tuna.

They've cruised the coast of Peru, the treasure-
laden Cocos, the tortoise Galapagos and the other
fabled islands of the South Pacific in search of the ten-
der, delicate Yellowfin. Off Peru they could have filled
the holds overnight a month ago, if they had wanted
to take aboard a load of Allisons. But they passed up
these Great Grey tuna. Their meat is coarse and of a
swarthy hue, not fit for "fancy' pack. Nor did they
catch any "big boys," even though they were Yellow-
fins. They call them ''three-pole" fish because it takes
three men to land them, but they are over-size and their

flesh has not the tender delicacy of the smaller fish.

It took an extra thousand miles or more of cruising
to run to earth (or water!) sufficient schools of just the

right size Yellowfins to fill those yawning holds (first a
layer of fish, then a layer of ice, then another layer of
fish . . . on and on, until the job is done in a spick-and-
span fashion that would delight the most particular

housewife!) And every man aboard comes back a-burst-
ing with pride at his part in gathering in "'the finest fillets

of the Pacific for the finest tuna packing plant in the
world!"

Small wonder their families give them a cheerful-
tearful, bear-hug greeting. They've been places! Small
wonder plant officials pass out hearty hand-shakes and
mighty slaps on the back. For these men have brought
back hand-picked treasure troves of finny foodstuffs!
They're fishermen without peers anywhere! And the
best is none too good for them! |

The fleet's in . . . again . . . with tunal!
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White Star Tuna has brought a new taste thrill to
American tables. Yes, and a new cooking thrill to hun-
dreds of thousands of American housewives. There's
never any menu-monotony with White Star Tuna, for
there are so many different ways of easily preparing it
. .. all delicious! |

Only the most tender, delicate light meat is packed
under the White Star Tuna label. So . .. whether you
use it just as it comes from the can .. . for salads or sand-
wiches, or other "'cold"' dishes . .. or prepare it as a ""hot"
dish in any of a score of appetizing variations . . . you'll
always enjoy that full, rich flavor, and that tender deli-




cacy for which White Star Tuna is fa-
mous. |
There are two factors which in-
sure this superior quality of White Star
Tuna. The first is the fact, as pointed
out earlier in this book, that White
Star Tuna fishermen take only the finest of Yellowfins
from the waters of the Pacific, and will not take any at
all of the Great Grey Allison, or other tuna of inferior
quality. Even in the Yellowfin catch, only fish up to about
one hundred pounds in weight are caught; the meat of

the larger fish being too coarse and of a tougher quality. -

The second factor is the care that is taken in pre-
paring White Star Tuna at the two great canneries at
San Pedro and San Diego, California. Here the proper
selection of fish, expert dressing and cutting of the
tenderest fillets, careful cooking up to government
standards, under the strictest sanitary code, combine
to produce a tender, light colored tuna of unvarying
quality. Notice that we said light . . . not white . . . as
most so-called "'white'' tuna comes from foreign shores
and is generally of a vastly inferior quality to begin
with, and part of the barren white color and its lack of
flavor is due to the fact that so often it comes into the
United States in an undercooked condition. A large per-
centage is rejected at the port of entry as unfit for hu-
man consumption.

Only in America is it possible to find uniform codes
of sanitation, under which food products are packed.
Therefore, it is only by insisting upon American-packed
foods that American housewives can be sure, at all times,
of a clean, sanitary and healthful product.

Fortunately, in bringing to American tables a new
taste thrill, White Star Tuna has also brought to pru-
dent American housewives a new economy food. For
White Star Tuna is the one food ''delicacy' that costs
no more than '"'staple’’ foodstuffs.
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A quarter of a century ago, a few small "tunny'"

craft ran a few miles out from Southern California ports,
and, if they were lucky enough to discover the way the
schools of fish were running, caught small quantities of
"tunny' fish. |t remained for White Star to organize
tuna fishing on an efficient, business-like basis; to build
up fleets of tuna cruisers that do not take the few fish
they can find within a few miles of shore, but which
cruise for thousands of miles to find the choicest the
ocean affords and to keep them in perfect refrigeration
until they arrive in port. | |

And, starting 21 years ago, White Star Tuna has
been consistently advertised in ever-widening circles,
until now ''the greatest fish story ever told" appears
throughout the length and breadth of America. By news-
papers, magazines, billboards and other media, the story
of White Star Tuna has been told and re-told from coast
to coast. |

By having the finest quality of product, and by con-
sistently advertising it, White Star Tuna has held the
place of leadership for this entire period. More of this
quality tuna is sold than all other brands combined.
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First down

PEPPERS STUFFED WITH TUNA

(S
4 AMERICAN
. 3 P; 1 MEOW A
1 7-0z. can White Star 1 reaspoon salt . A
Tuna 14 teaspoon pepper
1 cup stale bread 1 teaspoon onion juice
crumbs 6 sweet green peppers

1 cup of tomato pulp  Brown or TomatoSauce
Mix the tuna with the bread crumbs and tomato
pulp. Add the salt, pepper and onion juice

Cut a shice from the stem end of the green
peppers, remove seeds and parboil them 3 min-
utes. Cool, place in muthn tins, fill with tuna 1
mixrure, cover with buttered crumbs and bake
20 minutes or unti] crumbs are brown. Sur-
round with Brown or Tomato sauce. A nice

* lut.cheon dish.

TUNA COCKTAIL

57 W ; ‘ : o T ; E 3 1 can White Star Tuna 2 tomatoes BOY, OH BOY! How the “team” goes for that plate of
a o i & BT 4 ¢ oo iy o , 12 stalks green aspara- 1 cup Thousand Island

gus Drossias White Star Tuna sandwiches! Wise mother! She knows that

AR school sports burn up energy ; that school boys need plenty of
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PEPPERS STUFFED WITH TUNA

1 7-0z. can White Star 1 reaspoon salt
Tuna V4 teaspoon pepper
1 cup stale bread 1 teaspoon onion juice
crumbs 6 sweet green peppers
1 cup of tomato pulp  Brownor TomatoSauce
Mix the tuna with the bread crumbs and tomato
pulp. Add the salt, pepper and onion juice.
Cut a slice from the stem end of the green
peppers, remove seeds and parboil them 3 min-
utes. Cool, place in mutfin tins, fill with tuna
mixture, cover with burtered crumbs and bake
2¢ minutes or until crumbs are brown. Sur-
roond with Brown or Tomato sauce. A nice
tur.cheon dish.

Ml RICANT
MEOW A
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TUNA COCKTAIL

1 can White Star Tuna 2 tomatoes
12 stalks green aspara- 1 cup Thousand Island
gus Dressing

BOY, OH BOY! How the “team” goes for that plate of
White Star Tuna sandwiches! Wise mother! She knows that
school sports burn up energy ; that school boys need plenty of
brain and muscle-building food' That's whv the plate is
stacked high with White Star T
that White Star is rich in Vitamir
effective preventive of goiter, at

Break Tuna slightly with a fork. Mix it with
the dressing. Line sides of cockrail glasses with
stalks of asparagus and sections of tomatoes.
Place Tuna in center of glasses.

mand beauty \ \(
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HE arrival of unexpected guests is an unqualiﬁcd

More of this high quality tuna is s
brands combined. It’s the one foo
than “staple” foods!

TUNA TIMBALES

Mix one cupful of soft bread crumbs with one
cupful of milk, cook slowly for ten minutes,
until the mixture is smooth. Mash one and one-
half cupfuls of White Star Tuna and press
thmuch a coarse strainer or a meat chopper.
Add to bread and milk mixture one-third cup-
ful of milk, two beaten eggs, four rablespoon-
fuls of melted butter, one teaspoonful salt and
one tablespoonful of chopped parsley or pimi-
ento. Line burtered individual molds with rice
or >pag! etti and ﬁ'x with the fish mixture.
Place the molds in a pan of hot water, cover
and bake for vhm\ minutes in 2 moderate oven.
Turn out on a hot platter and serve with parsley
ot pimiento sauce.

housewives know they can count on this quality,
they buy more of this tuna than all other brands
combined!

meat is paC

vicality i quid thrill (without reservation!) to the housewife who

always keeps a reserve supply of White Star Tuna!
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¢ made tund

And don’t overlook this vital fact: White Star Tuna
is one of the highest food-value foods . rich in
Vitamins “A” and “D”, iodine and other valuable min-
erals. So, it’s a wonderful food for your family, as well
as your unexpected guests! It’s the one food delicacy
that you can buy for the price of “Staple” foods!
Order a supply today.

For here is the most adaptable . .. the most conven-
ient . . . the most easily prepared food delicacy you
can have in the house. Everybody likes it...and there
are so many different ways of serving it, all of them
delicious! Tuna sandwiches are made in a jiffy! A tuna

FREE
RECIPES

Writefor"19Proven
Recipes for White
Star Tuna’ to Van
Camp Sea Food
Co., Inc., Terminal
Island,California

salad is just as easy! And creamed tuna au gratin can
almost be prepared while your guests are taking off
their wraps! Just to mention three of the score of
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“He said he liked W hite Star Tuna

SIX times better than anythin
else .. .50 1 opened SIX cans.”

F or twenty-one years the preferved brand,
because only the finest of the catch is pac/eed.

easy ways you can serve this temptingly delicate (but

immensely satisfymg) food! TUNA SANDWICHES ...... Put White Star Tuna in bowl

and flake quite fine with mixing fork; add half
a cup very fine minced celery, teaspoon lemon
juice, one tomato cut or mashed. Add well-
seasoned mayonnaise. Spread between buttered /
slices of thin white or whole wheat bread with

™
P -‘1 lettuce leaf, o : /

White Star Tuna is the brand that made
tuna famous! For twenty-one years it has

“TAKE NO

{ — - & -
(R ) CHANCES.
AMERICANT
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been America’s preferred brand, because White Star Tuna is the brand that
made tuna famous. For 21 years
it has been the preferred brand,
because only the delicate, deli-
cious, tender light meat is packed

. and priced so inexpensively.
American housewives buy more
of this quality tuna than all other

brands combined! And . .. if you
bought a MILLION cans, you'd
find them all the same high
quality!

only the tender, delicate, delicious light

Y

meat is packed. And, it is @/ways the best
A PURE FOOD,

HONESTLY
ADVERTISED

The Seal of Acceptance of
the Committee on Foods of
the American Medical As-
sociation is your best guar-
antee of the quality of any
product and the truthinl-
ness of the advertisin
claims made for it. Lool
for this seal on every food
you buy. White Star Tuna
as this acceptance.

..if you bought a million cans, they d all be
the same high quality! Because American

“Téﬂﬂé Heavms )

For 21 years the preferred
brand, because only the finest of
the catch is packed.
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A PURE FOOD,
HONESTLY ADVERTISED

of the advertising claims made for
t. Look for this seal on every food
you buy. White Star Tuna has this
accepaana

§ The Scal of Acceptance of the
\ Commitice on Foods of the Amer-

wcan Meds / ation is your

best guarantee of the gqua aliry of

a0y product and the truthfulness

have White

Star Tuna in
the house!”

Hold 17!

...that Prize Winning cocktail
of yours is going o be famous
in millions of homes!”

White Star Tuna IS the prize-winning

P
....

tuna every time! It has been the
preferred brand for 21 years, because
only the tender, delicate, delicious /ight
meat is packed. No wonder American
housewives buy more of this quality

tuna than all other brands combined!

&
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It’s rich in the food elements your
. Vitamins “A” and “D”,

iodine, that effective preventive of

MEDICAT |
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body needs . .

~ g

V5 atmy faute .

“You told me to get White Star Tuna, and, like a dumb
husband, I just asked for ‘tuna’ . . . and took what the grocer
handed me. I thought tuna was tuna; that all brands were
the same. And I want our guests to know that your usual
White Star Tuna salads are no more like this tasteless mess
than day is like night! And, it's all my fault!”

b

sgoiter . . . and other valuable minerals.

. each one
chuck full of food vitality and body-
building energy.

. each one distinctive .

£

\ And, you can serve it to your
4 family several times a week, with-

out “menu-monotony”. .. for there
4 are a score of easy, clever, differ-

ent ways of preparing this re-

And, remember this, White Star Tuna
is the one food delicacy that costs no

For 21 years White Star has been the brand that all America
prefers . . . because only the tender light meat is packed . ..
because every can is the same quality! And because it’s so
inexpensive.

more than

supply todqy.

“staple” foods! Order a

markable food. Each one delicious

('('Suc l” §

mothers always keqs a can or two of
White Star Tuna in the refrigerator.
They know that after the show or dance
somebody’s going to raid the ice box!
The delicate deliciousness of White Star
Tuna wins every time! It’s a food that
in a jiffy makes the most mmgumg sort
of sandwnches, salads, or other “Night

| FREE
RECIPE BOOKLET

Write for “19 Proven Rerlpes
for W hite Star Tuna’” to Van
Camp Sea Food Co., Inc.,
Terminal Island, Caliform’a

White Star Tuna is not only delicious . . . it is one of the
highest food-value foods. It’s rich in Vitamins “A” and “D”

. iodine, that effective preventive of goiter, and other
valuable minerals. It is a food that you should serve to your
family several times a week. And you can without any “menu
monotony” . . . for there are so many different ways of pre-
paring it. .. all of them delicious!

{1gpron pes
TUNA COCKTAIL WHITE STAR

iy ¢ 5
’."/ 1 can White Star Tuna, 12 stalks green AL
P // asparagus, 2 tomatoes, 1 cup Thousand

Ps Island Dressing |
¥ 4 Break Tuna slightly with a fork. Mix §
it with the dressing. Line sides of cock-
tail glasses with stalks of asparagus
and sections of tomatoes. Place Tuna
in center of glasses,

Naturally, this husband couldn’t know what this housewife
(and millions like her!) have found out . . . that there is just
one way to be sure of getting delicious, de'lf‘a'e, uniformly
high qualrty tuna . . . and that is to insist upon White Star
Tuna every time.

A PURE FOOD,

[ MEOICAL | HONESTLY Raid” dishes!
sebbMW/  ADVERTISED Because they are “successful mothers,” Te,STAR

I L
vuI:*"S"

/ The s ¢ Fn." lwenty-one years tire
e Seal of Acceprance of the - ‘
Committee on Foods of the Ameri-
can Medical Association is your best
guannlee of the quality of any product
and the truthfulness of
the advertising claims
made for it. Look for this
o seal on every food you
buy. White Star Tuna bas
this acceprance.

they know they should insist that the

label bears the name White Star Tuna
. no other is so delicious . . , so abso-

lutely sure to please masculine palates!

At economy prices, everywhere.

For 21 year: the preferred brand,

because only the finest of the

catch is pacl

FREE
IRECIPES

Write for "'19 Proven
Recipes for White
Star Tuna” to Van
Camp Sea Food Co.,
Inc., Terminal Island,
California.
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| P P Food
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5} onastly Advertised
o AMERICAN [ The Scal of Acceptance of the
BRI Committee on Foods of the Amer-
ASSN ican Medical Association is your
best Juarancee of the quality of any
product and the truthfulness of the
advertising claims made for it
Look for this seal on every food
you buy. White Star Tuna has this
acceprance.

preferved brand, because only

the finest of the catch is packed.
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TUNA CROQUETTES

Flake the contents of a can of White Star  the middle of a large, hot platter with but-
Tuaa, moisten with a very thick cream sauce,  tered peas and finely diced carrots, radiate
using 3 tablespoons butter and 4 tablespoons
flour to 1 cup of milk, and season highly

N 7L
For 21 years the preferred brand, because
only the finest of the catch is packed

croquettes ‘ynm them, and surrovod with a
with salt, pepper, ind & h(de w‘"cu‘" ise border of tiny ducks molded from mashed
sauce. Add minced pimiento and chopped POtato to which part of a beaten egg bas
Earsley to taste, mdplnrm into croquettes.  been added. Brush with the remainder of

oll 1 crumbs, e?g then crumbs agaia, and the egg and brown lightly in a2 hot oven.
fry in deep, hot fat. At serving time, heap Garnish all with parsiey.

STILL Yie way| [--and they lived
70 a man'ks /wart Hdﬁﬁl/y e ﬂfm/

DELICIO( JSLY prepared /‘,
! Wonder ful day! Wonder ful girl!

food (old fashioned asthe idea
Wonderful White Star Tuna

might seem to be!).is still the
way to a man’s heart! And, no X

sandwiches!...Wonder ful moon!
. Isn’t love wonderful?

€ nNo cﬁam'es

My Wi gone

10 the coszf;y
hooray!

after this-
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“Teat a
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* White Stat?

Tuna
sandwich before
\every game!”

single food stands a girl in
such “good stead” as White
Star Tuna. For here is a food
delicacy that costs no more
than “staple” foods; yet can
be prepared in so many, many
different ways. .
Here's just one of a score of
ways of winning yolir way to
a man’s heart! »

Y
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" His “tummy” is STILL the way to a man’s
heart! Try it . . . with White Star Tuna . . .
and see!

Here is one food delicacy that costs no more
than “staple” foods. And it can be prepared
in so many deliciously different ways!

White Star Tuna is the brand that made
“tuna” a household word throughout
America! For 21 years it has been

ne 1s

Always the

TUNA SALAD IN VEGETABLE RING

1 stalk celery

1 cup vegetable broth
1/, teaspoon salt

1 cup strained tomato

$A Suts oldne Flbagls B the p rcf(.rred‘btand,be'quse “Always look for that
W Jo S shbes & 2 tablespooas plain only the delicate, delicious hield dorsement ,,f
1, ! » elatin . 7 . 4 ' § € ,
HITE STAR TUNA is i Ko g 1 e White Skie light meat is packed! No shield of endo 4

parcsley Tuna

the American Medical As-
soctation.”

wonder American house-
wives buy more of
this high quality tuna

the brand that made tuna famous!
For 21 years it has been the pre-

Coarsely chop onion and celery and place in a sauce-
pan with all other ingredieats except gelatine. Bring
to the boiling point and simmer gently 3 minutes
Strain and pour over gelatine, stir until dissolved.
Turn into ring mold which has been rinsed wich cold

rich in Vitamins “A” and “D,”

I)OP and S 07, Inc.

Great team! Dad knows
what’s good for his boy! And
Sonny knows what Dad likes
best! Great team!

White Star Tuna has what
both growing boys and suc-
cessful Dads need! Chuck-
full of Vitamins "A” and “D”

. iodine, that effective pre-
ventive of goiter, and other
valuable minerals! A body-
building food . . . and a vital-

ity-sustaining food, too!
White Star Tuna is the brand

that made tuna famous! For
21 years it has been preferred,
because only the tender, deli-
cious and delicate light meat
is packed! No wonder Ameri-
can housewives buy more of
this quality tuna thanall other
brands combined!

Order a supply today . . . of
the tuna that has the endorse-
ment of “Pop and Son, Inc!”

For 21 years the pre-
ferred brand, Z ecause only the
finest of the catch is packed.

G EPT
m A PURE FOOD,
| MEDICAL f’r HOMNESTLY

/ ADVERTISED

# The Seal of Accep-

N tance of the Com-

mittee on Foods of the American
ical Association is your best
@ guarantee of the quality of zny prod-
uct and the truthfulness of the adver-
tising claims made for it. Look for
this seal on every food you buy.
Pré White Star Tuna has this acceptance.

408

ferred brand because only the deli-
cious, tender, delicate /i ght meat is
packed!

Always the quality has been the
best! If you bought a MILLION
cans, each one would be the same
high quality!

Naturally, there have been many
imitators. But. .. “one is always the
best” ... and, in tuna, that “best” is
always White Star Tuna. Ask for it
by name! 1t's always inex pensive.

A Pure Food,
Honestly ﬂ@h
Adv,"".d AMERICAN
The Seal of Acceptance of MEDICAL |

the Commirtee on Foods of
the American Medical As
sociation is your best

antee of the quality o?uany

AS SN

product and the truthful-
ness of the advertisin
claims made for it. Loo:

for this seal on every food
L;I buy. White Star Tuna
this acceptance. 08 oo ovn sust

White Star Tuna is a “quick
B energy”’ food. Because only the
tender, delicate light meat is
packed, it is an easily digested, easily
assimilated food.

White Star Tuna is rich in Vitamins
“A” and “D” ... iodine, that effective
oreventive of goiter, and other val-
' uable minerals. No wonder it’s the
choice of champions, both in sports

: and in business, who want to stay
% away from “heavy” foods which slow

up their activity!

More of this quality tuna is sold than
all other brands combined!
It’s the one food delicacy
that costs no more
than “staple”
foods!

F or 21 years the pre-
ferred brand, because onl

lbe finest of the catch is
packed.

l AMERICAN 4
| MEDICAL
SSN

water. When cold and firm unmold, flake tunz, add
one cup chopped celery and mayonnaise to meisten,
pile in center of ring om lettuce and serve wvth
mayonnaise. Serves 6.

than all other brands

comblny
o ,I 2 #

\,‘ MEDICAL |
B )

For 21 years the g
gre]erred brand, E"
APure Food,
Honestly
Advertised

41

ﬁnest of the catch
is packed.

Instantly ready for any emergency . . . that's one great
advantage of this wonderful food! Quickly prepared
. all deliciously different! Whether

you eat White Star Tuna “right out of the can” in

iN SO Many ways . .

sandwiches or salads, or cook it, it is always an easily
digested, quickly assimilated food. . . rich in Vitamins
“A” and “D,” iodine and other valuable minerals. The

one food delicacy that costs no more than “staple”
foods.

HONESTLY !
ADVERTISED

i AMERICAN
{ MEDICAL I
ASSN. _Jj

The Seal of Acceptance of the
Committee on Foods of the Amer-
ican Medical Association is your
best guarantee of the quality of
any product and the truthfulness
of the advertising claims made
for it. Look for this seal on every
food you buy; it is there to safe-
guard you and your family.

White Star Tuna has this accep-
tance. Because of its uniform high
quality; because only the tender
light meat is packed; because it is

{ MEDICAL

\

A PURE FOOD
HONESTLY
ADVERTISED

iodine, that effective preventive
of goiter,-and other valuable min-
erals.

White Star has been the preferred
tuna for 21 years. More of it is
sold than all other brands com-
bined. And . . . it is the one food
delicacy that costs no more than
"smplc"‘ foods!

For 21 years the preferred
brand, because only the finest of
the catch is pac ked
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In order to insure that American housewives might

know that they are getting products of proven purity and

food value, the American Medical Association estab-

lished a Committee on Foods, to which packers and

manufacturers of foodstuffs may present their products

for analysis and approval.
The Seal of Acceptance of the Committee on Foods

of the American Medical Association is your best guar-

antee of the quality of any product and the truthfulness

of the advertising claims made for it. |
White Star Tuna has this Seal of Acceptance, which
signifies, not only that White Star Tuna is a quality

product, prepared under sanitary conditions, but gives

~approval, also, to our claims that White Star, Tuna con-
tains vitamins "A' and "'D" . .. iodine, that effective
preventive of nutritional goiter.

Always ask for White Star Tuna, by name.
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AMERICAN TUNA %77

Through decades of activity of organizations of
American women, the medical profession and leaders of
American thought, in co-operation with the canning and
packing industries, this country has developed a standard
of purity and cleanliness in the preparation of foodstuffs

unequaled anywhere else in the world.

However, there is no general control over conditions

under which food products are prepared and packed in

foreign countries in any degree equal to American requ-
lations. In many instances, the sanitary conditions sur-

" rounding foreign manufacture are positively revolting.

Therefore, for your health's sake, and for the sake of

your family's health and happiness, insist upon American-

" made foodstuffs, except in the case of those few fine

foreign products that have a well-known reputation and
are sold by the better stores for prices equal to or higher
than American-made prices. The health laws of America
were made for your protection; take advantage of the
safety they afford! ‘
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Tuna Encore (entree)

Butter bottom of casserole and cover with a layer
of White Star Tuna broken in thin pieces, then a
layer of broken soda crackers. Each layer should
be about !/4 inch deep. Alternate layers until cas-
serole is filled, making the top layer of the broken
crackers. Place several dots of butter on top and
season with black pepper (use no salt]. Add sweet
milk to cover all but the top layer of crackers, place
cover on dish, and bake in oven until the crackers
are a golden brown. Sliced tomatoes are suggested
as a side dish.

Tuna a la Newburg

One can White Star Tuna, one tablespoonful butter, one
tablespoonful flour, yolks of two eggs, and one cup cream.
Melt the butter, add the flour and cook until it thickens.
Beat the yolks of the eggs till they are light, mix in the
cream and pour it ovei the flaked tuna, stir until heated
well, but do not allow to boil.

Tene Senchwiches

Put White Star Tuna in bowl and flake quite fine with
mixing fork; add half a cup very fine minced celery,
teaspaonful lemon juice, one tomato cut or mashed.
Add well seasoned mayonnaise. Spread between
buttered slices of thin white or whole wheat bread

with lettuce leaf.

Toasted Tuna Sandwiches

| can White Star Tuna 2 tablespoonfuls anchovy
|/5 cup of mayonnaise paste
|/4 teaspoontul salt 8 ripe olives

Dash cayenne 2 dill pickles

| tablespoon lemon juice  !/; head lettuce
‘8 slices toasted bread | large tomato

2 tablespoonfuls butter

Mix tuna, mayonnaise, salt, cayenne, and lemon juice. Cream
butter and anchovy paste and spread this on slices of toast.
Add tuna mixture to half the toast slices, cover with remain-
ing slices, garnish with lettuce, slices of tomato, sliced pickles
and olives. ’

Molded Tuna Salad

Separate into flakes a 7 ounce can of White Star
Tuna. Mix carefully with one cupful of diced celery,
one tablespoonful of chopped green peppers, two
tablespoonfuls of chopped olives and three-fourths

cup of cooked salad dressing. Add two teaspoonfuls

of vinegar and season with salt and pepper. Soak two
tablespoonfuls of gelatine in one-fourth cup of cold
water for five minutes. Dissolve by placing over hot
water, then stir into the fish mixture. Turn into small
wet molds, set aside to chill. Serve on lettuce or
water cress and garnish with celery tips, slices of
stuffed olives and pieces of green pepper or
pimiento.

Peppers Stuffed with Tun

|-7-0z. can White Star Tuna '
| cup stale bread crumbs
| cup of tomato pulp
| teaspoonful salt
|/4 teaspoonful pepper
| teaspoonful onion juice
6 sweet green peppers
Brown or Tomato Sauce

Mix the tuna with the bread crumbs and tomato
pulp. Add the salt, pepper and onion juice. Cut a
slice from the stem end of the green peppers, re-
move the seeds and parboil them 3 minutes. Cool,
place in muffin tins, fill with tuna mixture, cover with
buttered crumbs and bake 20 minutes or until crumbs
are brown. Surround with Brown or Tomato sauce.
A nice luncheon dish.

Tuna Loaf (Chilled)

| level tablespoonful gelatine 3/, cup milk

I/4 cup cold water 2 tablespoonfuls mild vinegar
Yolks of two eggs or lemon juice
| teaspoonful salt | can White Star Tuna

| teaspoonful mustard

Few grains cayenne or paprika
I/, tablespoonfuls melted butter

Soak gelatine in cold water about five minutes. Mix egg
yolks, slightly beaten, with salt, mustard and cayenne; then
add butter, milk, and vinegar. Cook in double boiler, stir-
ring constantly, until mixture thickens. Add soaked gelatine
and White Star Tuna, separated into flakes. Turn into wet
mold, chill, and unmold on bed of crisp lettuce leaves.
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Creamed Tn “a la King”

2 tablespoonfuls butter
2 tablespoonfuls flour
|/, teaspoonful salt

1/4 cupfuls milk
4 tablespoonfuls cream
| egg yolk, beaten
6 tablespoontuls sliced mushrooms (sauteed in)
| tablespoonful butter
2 tablespoonfuls pimientos, chopped
I-13-0z. can White Star Tuna

Melt butter. Add salt and flour. Mix well and add
slowly the milk, cream and well-beaten egg yolk.
Beat with rotary beater several minutes. Add pimi-
entos, saiteed mushrooms and tuna fish and heat
thoroughly in top of double boiler. Serve on toast
or in pastry cases garnished with parsley and dash
of paprika. '

Tomato Stuffed witH Tuna

7-oz. can White Star Tuna

4 tomatoes
I/> cup chopped celery

| hard-cooked egg

2 tablespoonfuls French dressing
|/3 cup mayonnaise :

| head lettuce

2 sour pickles

Break up tuna and mix with celery, chopped pickle, and
chopped egg. Marinate with French dressing; while mix-
ture is standing peel tomato and scoop out center; invert
tomato so juice runs out; chop center of tomato and mix
with tuna mixture; mix all with mayonnaise and place inside

. of tomato. Garnish with mayonnaise, dash of paprika.
Serve on crisp lettuce.

Tuna Salad inVegetable Ring

| cup vegetable broth I/> teaspoonful salt
| cup strained tomato Bit of bay leaf
juice
|/4 cup cider vinegar Pepper
| small onion 2 tablespoonfuls plain
| stalk celery gelatine

I/, tablespoonfuls sugar
| tablespoonful chopped
parsley

7-0z. can White Star Tuna

Coarsely chop onion and celery and place in a saucepan
with all other ingredients except gelatine. Bring to the boil-
ing point and simmer gently 3 minutes. Strain and pour
over gelatine, stir until dissolved. Turn into ring mold which
has been rinsed with cold water. When cold and firm un-
mold, flake tuna, add one cup chopped celery and mayon-
naise to moisten, pile in center of ring on lettuce and serve
with mayonnaise. Serves 6.
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Tuna it|1 Noodles

| can White Star Tuna 2 cups cream sauce
2 cups cooked noodles | tablespoonful diced

2 hard boiled eggs onions
Salt and pepper

Butter bottom of baking dish. Put in one layer noodles then
one layer of tuna and eggs. Cover with noodles and pour
over the mixture the rich cream sauce with the onions in it.
Bake in oven for thirty minutes.

Tuna Baked in Shells

One can of White Star Tuna, cut into small pieces, half
cup of bread crumbs, two hard boiled eggs chopped
fine, juice of one lemon and Worcestershire sauce. Mix
all with a cream sauce, one cup of milk, piece of butter,

one tablespoonful flour, salt, pepper, dash paprika, two
bay leaves. Cook till it thickens, then fill shells with mix-

ture, sprinkle over top with cracker crumbs and grated
cheese and bake.

Tuna Croquettes

Flake the contents of a can of White Star Tuna,
moisten with a very thick cream sauce, using 3 table-
spoonfuls butter and 4 tablespoonfuls flour to | cup
of milk, and season highly with salt, pepper, and a
litHe Worcestershire sauce. Add minced pimiento
and chopped parsley to taste, and form into cro-
quettes. Roll in crumbs, egg, then crumbs again,
and fry in deep, hot fat. At serving fime heap the
middle of a large, hot platter with buttered peas
and finely diced carrots, radiate croquettes from
them. and surround with a border of tiny ducks
molded from mashed potato to which part of a
beaten egg has been added. Brush with the re-
mainder of the egg and brown lightly in a hot oven.
Garnish all with parsley.

Tuna Loaf (Hot)

| medium size can of White 1/, teaspoonful salt

Star Tuna | tablespoonful chopped
| cup grated bread crumbs parsley
| cup milk | tablespoonful onion juice
| teaspoonful lemon juice 2 eqgs, well beaten

|/5 teaspoonful paprika

Blend the above ingredients and place in a greased
baking dish. Sprinkle top with a thin layer of bread
crumbs and bake in a moderate oven for 30 minutes
or until crumbs are browned. Serve with egg sauce
made as follows:

| tablespoonful butter 2 hard-cooked eggs,

| tablespoontful flour chopped fine

| cup milk I/, teaspoon chopped parsley

Salt and pepper to taste
Make a white sauce of the butter, flour and milk, add-
ing salt and pepper to taste, then add the chopped
hard-cooked eggs and parsley.

Rolled Tuna Sandwich

Stand a large loaf on end and remove the whole bottom crust
—slice the loaf lengthwise into 7 uniform slices. Remove the
crust. Spread with warm butter, cream cheese and a safid-
wich spread of White Star Tuna. Place three small stuffed
olives end to end across short side of slice and gently roll it
around the olives like a jelly roll.

Wrap snugly in oil paper and let stand one hour. Slice with
a very sharp knife. One loaf makes 40 sandwiches.

Tuna Cosmopolitan Salad

| cup cooked green peas
2 sliced tomatoes
| sliced cucumber _
4 green and 4 ripe olives
| head lettuce

| 6 stalks green asparagus

| can White Star Tuna
4 stalks celery
|/3 cup French dressing
|/3 cup mayonnaise
2 hard cooked eggs

Break up White Star Tuna with a fork, marinate
with two tablespoonfuls of French dressing. Add
chopped celery to this mixture. Place this on let-
tuce leaves in the center of a platter. Cover with
mayonnaise. Garnish with olives and slices of hard
cooked eggs. Arrange nests of lettuce around this
mold of tuna and fill the nests with various green
vegetables. Add the remaining French dressing
to the vegetables. '
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Tuna Timbale

Mix one cupful of soft bread crumbs with one cupful of
milk, cook slowly for ten minutes, until the mixture is
smooth. Mash one and one-half cupfuls of White Star
Tuna and press through a coarse strainer or a meat chop-
per. Add to bread and milk mixture one-third cupful of
milk, two beaten eggs, four tablespoonfuls of melted
butter, one teaspoonful salt and one tablespoonful of
chopped parsley or pimiento. Line buttered individual
molds with rice or spaghetti and fill with the fish mixture.
Place the molds in a pan of hot water, cover and bake
for thirty minutes in @ moderate oven. Turn out on a
hot platter and serve with parsley or pimiento sauce.

Tomato Surprise (Hot Dish)

Select tomatoes of even size, scoop out centers, save and serve in salad the
next meal. Use one can White Star Tuna, mix with bread crumbs, chopped
celery, onion juice, salt and pepper. Stuff tomatoes with mixture, top with
grated cheese, and bake in a moderate oven 25 minutes. |

Tuna Cocktail

| can White Star Tuna
| 2 stalks green asparaqus
2 tomatoes.
| cup Thousand Island Dressing

Break tuna slightly with a fork. Mix it with the dressing. Line sides
of cocktail glasses with stalks of asparagus and sections of toma-
toes. Place tuna in center of glasses. |

If you bought a

MILLION
- CANS theyd

all be the same...



“I'VE
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AMERICAN
MEDICAL
ASSN. '

_om Foody

CALIFORNIA
FANCY

A PURE FOOD :
HONESTLY
ADVERTISED

"l certainly learned my tuna lesson! There's
no half-way quality! It's either good or it's terribly poor.
White Star Tuna is the only one I've ever found that is

LWAYS good. | ‘
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