
STAYS JUICY, 
NEVER CRUMBLES when you cook ground beef 

with Better-Blending Carnation 

No other form of milk will do. For Carnation has special blending qualities 

not found In ordinary milk that keep ground beef moist, fitm and tender 
whether you bake. broil or pan fry it Discover this better Carnation way 

to fix ground beef 1" the wonderful new kind of cheeseburgers shown below. 

E XCIT I NG NEW CHEESEBURGER REC I PE 

Hamburger patty, cheese slice and half a bun all broiled together! No wasted juices! No messy broiler! Delicious! 

CARNATION BUNBURGERS 
(M,M$ 6 $trvlfl&S) 

¾ c;up <•rn•H c~n) 
unciUute-d CARNA'tlON 
EYAPORATCD MILK 

l •U 
1 ½ pounds around beef 
¼ cup fine cracker crumbs 
t % teaspoons nit 

'A teaspoon pep5"r 
1 teaspoon dry muttard 
¼ cup fiMly ctKippf-CI onion 
II, cup finely Chopped 

green pepper 

1. Blend aJJ ingffdicnta to,cether until -well-mixed. Form 
mut mb:ture into L:? lhin p.11ttle• (about "- cup udl>. 
Place, each PiltY on hamburger bun ht\lf, covenn,g: com­
pletely. Place Bunburge.ra on broiler pan_ 

2. Broll 5-7 inches rrom heal for !i to 7 mlnutu Cor to 
your Cntntly',1 uutc.••· Top tuch 8unbu.rgcr with a chce,:(' 
.-tUce. 8:rotl untll che-e,t- bubbles (I to 2 minute);!), Serve 
with potato chips and reUahea. 


